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Excuse me. It’s time for ice Cream . . . in Ottumwa, lowa 





y Re? ; . 
> % Get yourself a bowl of ice cream, sit down and browse 
Bx as through the pages of this book. Ottumwa, lowa’s ice cream 


a «past awaits you. It’s a ‘chilling’ story! 


Ottumwa, lowa was founded on February 17, 1843. One of the first things to come to Ottumwa after it 


was founded were mosquitoes. The town was built in the swamp along the Des Moines River. 
Mosquitoes weren't invited. They just showed up. 


After the mosquitoes, then came ice cream. Well, almost the next thing that came... after people, that 
is. The first recorded ice cream shop in Ottumwa, lowa was in 1857, a mere fourteen years after the 
town was founded. The town grew slowly at first, slogging through the mud and fighting off the 


mosquitoes. With less than 1,200 people in Ottumwa, Messrs. Green and Aldridge opened an ice 
cream and confectionery shop at the rear of Pumroy’s Block on Market Street. The May 28, 1857 Weekly 
Ottumwa Courier newspaper said this about the new shop opening: 


“In the first place there is a Soda Fountain, dispensing that refreshing beverage cool as 
ice can make it. Then, they have all sorts of confectionery, nuts, etc., and in a pleasant 
room in the second story, neatly furnished, and with a separate entrance they will 
furnish ice cream to ladies and gentlemen, in a style entirely private and agreeable. The 
arrangements are highly creditable and will be appreciated by the public we have not 
the shadow of a doubt.” 


Hmm. A private room on the second story with a separate entrance... ? 


Never-the-less, Ottumwa had arrived as a full-fledged city. Ice cream would run through the veins of the 
city thereafter. Run-away horses, train whistles, and clogged arteries would be the norm. 


Next on the scene was George Soyer and Francis Brice’s ice cream “saloon” on Front 
Street, opposite the Carroll House. The year was 1859 and a June 30" advertisement in the Weekly 
Ottumwa Courier espoused: 


ICE CREAM SALOON. 
MITE Subscribers beg leare to announce that they 
have fitted uprooms on Front st., opposite the | 


Carrol! House, in a neat and attractive style, where 
willbe found at all reasonable hours, | 
Ice Cream, Soda Water, Lemonade, 

Candies of all kinds, Choice Cigars, 
| Private room for parties of Ladies & Gentlemen 
handsomely furnished. | 
Determined to merit a large share of public patron- | 
age, we hope to receive it. 
Pic Nics and Parties supplied, as 44 
GEO, A. SOYER, F. BRICE, 








Don’t you just love the way they talked in the 1850’s. “The subscribers beg leave to announce. . .” 


lor Crram, Sopa, &e.—Messrs, Saven & Our Citizens, Ladies and Gentlemen, will 
pear athe ea Leste Wen find a dish of good ice Cream, such asis 
for the pdrpose of serving to the public su- 
perior Tee Creami, Iced Soda and Lemonade, 
delicious candies, and the best quality of 
Cigara, and other good and refreshing bever-| 
ages, the ardent excepted, It is decidedly 
the neatest and most attractive establishment 
of the kind we have ever had in the city, af- The Weekly Ottumwa Courier, June 2, 1859 
fording every assurance that the proprietors 
understand their basiness. They have our 
best wishes for their success, See their ad- 
vertisement. | 


The Weekly Ottumwa Courier, May 26, 1859 


nightly served up at Soyer & Brice's, oppo- 
site the Carro, House, a great luxury these 
sultry evenings. Their rooins are fitted up 
ricely, and they know how to make ice cream, 
:nd sell it too. Thats so.” If any doubt, go 
and be satisfied. 


It seems that ice cream parlors came and went almost as fast as ice cream melts. After a few months, 
Francis Brice left the ice cream business and George Soyer started selling fresh oysters, sardines, and 
lobsters. Se 
Fresn Ovsters.—Soyer is serving up fresh 

Oysters, at his Saloon opposite the Carroll 

House. George has a way peculiarly his 

own, of getting up this dish, which will ensure 

him a run, 


The Weekly Ottumwa Courier, October 20, 1859 


In 1859, Ben Boulton bought the “Choice Bakery” from Mr. Heidingsfeildter. He sold a variety of 


cakes, bread, pies, and confectionery. In February 1860, Mr. Boulton made a pyramid out of crushed 
macaroons for the Ladies’ Festival held at the Courthouse. 


Ben Boulton married Miss Rachel Hobbs in 1961. She began selling ice cream upstairs over the bakery, 
opposite the bank on First Street. She was “happy to supply this luxury to those favoring her.“ 


q a want of anything in the Bakery . 


> Person 
should call at. Mr. Boulton’s, “Choice 







fine Ice Caran.—Mrs, Boulton wili be happy 
kery, ” aties they to supply this luxury to those favoring her 
sp wil fad every varvety with a call at rooms over the Bakery, oppo- 
of ¢ Ma bread, piés, | &c., and gentlemen to ‘aite the Bank, Front street. 14 16 tf 
deal with, Mr. Boulton succeeds Mr. Hei- | | Sletten | 
dingsfeildter,—-we wish him success. The Weekly Ottumwa Courier, July 28, 1864 








The Weekly Ottumwa Courier, July 14, 1859 


Go to Boulton’s City Bakery, for every- 
thing in the Bakery and Confectionery line. 
Candies at wholesale, of his own manufacture 


The Weekly Ottumwa Courier, September 8, 








1859 
Mr. Evrvor : The Committee of arrange- | : a 

ments in behalf of the Ladies’ Festival, held | B. J. BOW 5 JTON, 
at the Court House on Thursday evening . r 
last, feel called upon ta acknowledge the BAKER AND CONFECT 1ON Ek, 
valuable aid rendered by numerous individu- Ene SORE ee Tae eee ene 
als in preparing for the occasion, as well as OWLTUMWA, LOWA.,. 

sai : Parties apd Bal! Hed on the shortest noti 
the Be neveus patsonage . bestowed by the Cakes apa Confectionery of all kinds at Wholesale 
public upon our enterprise, and Retail. [Noy. 10, 1859-n3i-1i-y 


Special acknowledgements are due, among 
others, to Mr. Boulten “the builder of the 
pyramid,” to Mr. Soyer who prepared and 
served ice cream for the occasion, and to Mr. 
Streeter who volunteered to run his “free 
omnibus” for the evening. 


The Weekly Ottumwa Courier, February 23, 
1860 





The Weekly Ottumwa Courier, February 23, 
1860 


In 1864, William F. Gerlach and Otto Fraunberg opened a “Ladies” ice cream saloon on 
Second Street, opposite the St. Charles Hotel. Those who wished to “indulge” in ice cream and 
lemonade could do so. Don’t know if gentlemen were allowed in the Ladies’ ice cream saloon or not. 


Ice Cream.—Gerlach & Fraunberg have | 
fitted upan Ice Cream «aloon on Second 
street, opposite the St. Charles Hotel, where 
those who may wish to indulge can do so. | 
See Advertisement. | 











The Weekly Ottumwa Courier, June 2, 1864 


= a 


TAR! ICE CREAM SALOON 


The undersigned has filted up an lee Creain Sa- | 
loon on Second street, opp asite the St, Charles Ho- | 
tel, where they will be reedy at all times to Wait on | 
those who may favor them with acall Lemonade | 
furnished on short notice. W. F. GERLACH, 

dune :, 184-3w OTTO FRAUNBUKG. 


The Weekly Ottumwa Courier, June 16, 1864 


Early ice cream parlors were usually part of a “confectionery” or candy store. It was typical for a store to 
sell candy, fruits, cigars, tobacco, and ice cream. People thought of ice cream as a warm weather, 
summer treat. Not something to eat year around. Likewise, candy melted in the heat and humidity of 
Ottumwa’s summer months. Some confectioneries quit making certain candies in the heat of the 
summer. 


ja) —__ 


Next on the scene was James A. Milligan. He had an ice cream parlor located on the corner of 
Market and Second Streets. He was prepared to serve ice cream “to those favoring him with a call.” Like 
those before him, his business didn’t last very long. (1867) 


‘Tee Oneau.—J. A. Milligan is now 
{prepared to serve Ive Cream to those || 
favoring him with @ ¢allyat the ali 


iP | ee ee a) 
Post ( Oe corner. - The Weekly Ottumwa Courier, August 29, 1867 
The Weekly Ottumwa Courier, July 25, 1867 








Cottage Park was a summer resort operated by J. B. Miller. The resort was one fourth of a mile 
north of Ottumwa. It sold the delicacies of the season, such as ice cream strawberries, and wine. (1867) 





COTTAGE PARK. | 

* Fourth of a mile Norrh of Ottumwa, 

. J. B. MELLER, Proprietor. 

Cottage Park isa pleasant Sum- 
mor resort, where. may be bad all 

the delicucics of the season, such as 

‘Ice Creain, Strawberries, Wine, &e. 

Parties eutertained; or me 

short notice. 

« dew-Ew, ar ie ae 





The Weekly Ottumwa Courier, July 4, 1867 


O. K. Abels, next door to the Post Office. (1868) 


Mir. Abels’ wife was Emily. They were primarily in the grocery business but did sell ice cream. 


. K. Abels | ggtio to U. K. Abels* for leo Cream. | 
Ansounces to the public thal he has pugr 
chased the stock of 
The Weekly Ottumwa Courier, August 26, 1869 

Fine Family 
—AnD— i), hh. Abels Lagat just rece: god EL 
Cs, ” ei urge stock of fruita of all kinda: 
Staple Groceries alao | aiotol the finest Oranevees and 


| - Lemona ever bron elit t i] ket. 
AND CONFECTIONERIES | put'ki ‘oleh tao oe ~ * 


lor H. G- DIXON, next door to the Pott wholesala or retail. | 
Office, and has added thereto an #a- a inesesanseliesitltahionasticiterinoeeeee 


NEW STOCK OF GUOD GOODS Ottumwa Weekly Courier, June 10, 1869 
WHICH will be sold at the lowest living 


iw Mr. ABELS derires to gel scquainted 
With Mr. Dizon's old customer, ani the 


PUBLIC GENERALLY, 


with whom he hopes | hopes by fair dealing, to de Ottumwa Weekly Courier, August 19, 1869 
apr. da wif, =_—". Oo. K. ABFLA, 





Goto VU, K, Abels for lee eel 





LE — 


Ottumwa Weekly Courier, April 16, 
1868 


Milt Cockerill Ice Cream Parlor 


The first person to open and sustain an ice cream operation in Ottumwa was the H. M. Cockerill Ice 
Cream Parlor established in 1869. Milt Cockerill was born September 13, 1848. He came to Ottumwa in 
1869 and opened an ice cream and confectionery business at 116 E. Second Street where it remained 
until his death in 1912. At first, he was primarily a wholesale ice cream manufacturer. Many people 
credit Milt Cockerill as the pioneer ice cream manufacturer in Ottumwa. He also opened a Tea and 
Coffee Store in a room at the rear of the First National bank in 1875. 


HH. M. Cockerill made two hundred 
| ns of ice cream yesterday, and is 
|prepared to furnish everybody with 
| pure cream July 4. Leave your orders | 
|early as possible. 


Ottumwa Daily Democrat, July 4, 1888 


For July 4" celebrations in 1888, Cockerill made 200 gallons 
of ice cream in one day. 





= as | | 





—— = — 
| Milt Cockerill saya he served ice 
cream to 1,450 souls during the three 


Milt knew how to promote his business. For three 
nights in May 1890, he gave away free ice cream, 


serving 1,450 people. “There is nothing so effectual lnights that he advertised he ‘wonid 
as judicious advertising,” he said. serve it free. There is nothing so ef- | 
fectual as judicious advertising. 
i —————————————————— 


Ottumwa Daily Democrat, May 16, 1890 


— -— —— om — a es oe 


| $e ——_ 
Cockerill made brick ice cream in one, two, and three __Cockerill’s ice cream takes the lead. 
colors for parties, weddings, etc. You could place orders He furnishes fine brick cream in one, 


two or three colors for parties, wed. 
by calling his telephone number at 121. ings etc. Place your orders a few 

days in advance, as he finds a big de- 

mand for his pure ice cream, 
eS 
ea 
Cockerill’s Ice Cream parlor is the | 
place to get the boss ice Sean. | 





Ottumwa Daily Democrat, June 17, 1891 





Ottumwa Daily Democrat, June 9, 1891 


| Cockertll sells ali Havors al ice 


A New Ice Cream Parlor. 1eam in paper pails at 25c, per quart 
| After having manufactured ice t patio. 


cream for many years for wholesale 
trade [| am now opening a-cozy new 
ice cream parlor at 116 East Second 
street, and invite my patrons of for- 
mer years to come in and try the ice 
cream they liked so well in those days 
‘and that everybody says is best be- 
| cause it is pure. H. M. Cockerill. 


Ottumwa Daily Courier, July 17, 1903 










= 


Ottumwa Tri-Weekly Courier, April 9, 1910 





et 18 per cent butter fat in 











Ottumwa Daily Courier, May 28, 1903 


—s 





Henry Milton Cockerill, 
ltenry Atilton Moekerit) passed 
Inst nicht at Tit Me ome, TN 
|Kast Court street. Mr, Cookerill had 
been sick but a short time, suffering: 
from an attack of pneumonia but not 


aA Wit 


until yesterday that he was thought ” 
= death. 

to he im any creat danger. Mr. Cock- 

erill bad spent the recent winter In 


Canifornia and his health had greatly 


‘improved that time 
wie bern at Martine- 


on September 19 in the year 


Vir eoekar il 
bare. 0 


Isis, where he remained until the year 
iste when he enme to ttumwa te 
Hive with his gram! parents, Mr and 
Vics. Samuel Cockerill who at that 
time lived on the South Side, Seven 
venra later he entered the Tea and 
1 Coffee tnsiness, until the year LSAg, 
when he opened confectionary pnd 
. ee erean bush t lid East Second 
Fiatreet, fle remained in thia business 
continuously until his death, 
Mr (oéhkeril! in lls jovial and hap 


warm friends who 
liv Was a falthfol 
Methodist chureh 
nolive part i 


pe Wa OT Tay 


htroaurn tits whenth 
Imember of the first 


Alwivs takime 


churel work [lia widtew, Vrs, Files 
beth Cnekeril) alone sre] ves, uti. 
i otal services will be held Tiss 


Ottumwa Daily Review, May 25, 1912 














WHOLESALE 
eream capacity 100 to 
gfallon r day, in connection with 
retail ice crea cream and confectionery 
store of the late H. M. Cockerill, in- 
cluding two Batlaiues in the rear. 
Located at 118 East Second, Inquire 
at store, 


SALB/— 
| factory ' 





200 

















Ottumwa Tri-Weekly Courier, June 22, 1912 


Milt Cockerill opened a confectionary and ice cream 
business in 1869 which he operated for 43 years until 
his death in 1912. 


Henry Milton Cockerill died at his home on May 24, 
1912. His obituary said, “Mr. Cockerill in his jovial and 
happy way won many warm friends who mourn his 


Fire D Destroys Two. 
Barns And Buggy 





BLAZE OF UNENOWN ORIGIN DIs-_ 
COVERED IN REAR OF COCKER- | 
ILL'S ICE CREAM PARLORS LAST | 
EVENING ABOUT 6:30 O'CLOCK. 


A fire ef unknown origin oe 
to pinay aeriona havee fo the build 
ings in the rear of the H. M, Cock- 
erill Tee Cream parlors about 6:30 last 
was not iiaenvered until | 
it ‘had made great headway and the 
horse helonging to Mr. Cockerill was 
just gotten out in time to prevent suf- 
focation as the barn was burning and 
full of amoke. A bugey was eonsum- 
ed by the flames because of the late 
diseavery of the blare which prevent- 
ed] its saving. It is not known just | 
what the damage will be until Mr. 
Cockerill is able to find out what. he | 
had placed in the sheda, | 


evening Tt 


—_——" a Se 


a 


The quick work of the fire dowserte 


ment in reaching the place and play | | 
ing a stream of water on the Maze | 
prevented the destruction of the e#n- 
tire group of little sheds, barns ariel | 





other buildings, As it was the two | 
harns belonging to Mr. Cockerill] were | 
completely destroyed. The 


origin 1 | 
the tlage is unknown tut it is thonelt | 
to hove started in the smaller of the | 
too larns where some person 
hare gone to light a pipe or cigar and_ 
carelessly threw the mateh into the 
hay littered about the floor. 


fight | 


Ottumwa Daily Review, March 31, 1911 


10 


The 1870’s were a busy time for new ice cream parlors on Main Street. The Metropolitan 


Restaurant began serving the “best ice cream in the city.” Not to be outdone, “I Scream” had the 


“best ice cream in the world.” The proprietor, C. P. Willis, also sold lemonade and pies, fruits, candies, 
and cigars. (1870) 





oliiccnaseciatineoes I Samet ae == 
, The beat tee Oreom ane Sy | SiDamaAArT 
| Lemonade and Pies. 
Ottumwa Weekly Courier, August 11, 1870 | ae a i 
Metropolitan Restaurant, John Haskins, Oranges, Lemons, Apples, Candics, 
owner Nuts, C urs, Tobace “1, Pi ‘pea. 


| Coffeo, Tea, Bread and Butter, ora 

equare meal on #bort notice. est. 

me croam in the woeld, 

Main St,, cast ond of Ottumwa House 
thay 2odawden ©. P. Witoe 


=r Te ————= — ee = 


Ottumwa Weekly Courier, July 14, 1870 


Sam C. Barkwell operated a restaurant and “ice cream rooms” on Main Street, opposite the Union 
Block. His restaurant served warm meals at all hours, serving “all the delicacies of the season.” (1871) 


pestavRant 
ICE CREAM ROOMS, | 


Main St., opposite Union Block, 


SAM, 0. BARKWELL, Prop. 
WARM MEALS AT ALL HOURS. 
ALL THE DELICACIES OF THE §SEAS0N, 





Ottumwa Democrat, May 4, 1871 


11 


Kilby & Moss didn’t miss a trick. They had a restaurant, ee 
fruit store, ice cream parlors, and an oyster room. They also | wr Dt Ta QQ 
sold cigars, fancy groceries, native wines, and seltzer water. | Kk I LB Y & M Os 9 
They were located on Market Street, near the post office. Ice 


cream was their specialty. (1872) | RESTAURANT 


Both A. S. Kilby and Algernon Moss were born in 1848 inNew | _AND— | 
York. 





FRUIT STORE, 


| 


| Ice Cream Parlors & Oyster Iovms, 





A. 8. Kilby and Algernon Moss 
have rented one of the fine rooms in| 
the new Market Street block, and 
‘about the 20th inst. will open a first) 
class Restaurant, where our citizens 
can get all the fruits of the season, and 
a good square meal orlunch on a& mo- 
ments notice. They will also make) 
Ice Cream a speciality and will supply 
families and parties on short notice. | 
We predict for them entire success. 


Ottumwa, - * ¢ + Iowa, 


. Foreign and Domestic Frais; Native and | 
-| Imported Cigars; Stephen F, Whiman's Can- | 
-ldies Fancy Groceries; Canned Fruits and| 
‘|Meats; Can, Keg and Shell Cysters; Ice 
iCream and Coffee Rooms: Nativ Wine, Ale 
‘land Seltzer Waters, for sale by tie package. | 
|) Also everything that is necessary ina FIRST 
i} CLASS Restaurant. Mealsat gl hours and 
\}ona moments notice, 

| Restaurant on Market Street, Tear the Post | 
:| Office No. dott | 


Ottumwa Democrat, October 10, 1872 











The Weekly Ottumwa Courier, August 15, 1872 


——————— 
- +o — 


Jacob B. Miller sold ice cream, lemonade, and fresh fruits at a stand in the west end of the Ottumwa 
House. (1870) 


In 1873, Jacob Miller operated a restaurant and ice cream parlor on Main Street in the Ottumwa House 
building. His newspaper advertisement said, “Tables supplied with the best the market affords.” You 
can’t beat that... ice cream and a table. 


The Ottumwa Restaurant and Ice Cream Parlors sold four flavors of ice cream (orange, vanilla, 
strawberry, and raspberry) and “water ices.” Jacob Miller supplied ice cream by the quart or gallon on 
short notice at reasonable prices. (1873) 


Two years later, Mr. Miller discontinued his restaurant and refitted his rooms “for the purpose of going 
more extensively into the ice cream and lemonade business.” He continued his confectionary 
department, cigars, and native wines. 


12 





> EEE a. ae 


FRUIT LIOUSE. 
IGE CREAM & LEMONADE. 
FRESH FRUITS 


| lu season, direct from the §t. Louis mar- 
kat, reveived every day. Apples, peacnues, 
pears, plums, pine apples, orapges, lem- 
ons, ete.,of the very best, Come and see, 
West end old OuLun wa liouse. 
Aug. 6-de wim J.B. MILLER, 


The Weekly Ottumwa Courier, August 18, 1870 





SS 


Ottumwa Restaurant and St. Louis Fruit 
Store. 

Having: re-fitted, re-papered and re-paint-_ 
led my rooms, | am now prepared to serve 
the public with all the delicacies of the! 

‘season. I shall endeavor to keep the best 
Ice Cream in te city,and in order to do 
so have made my arrangements according- 

‘ly. I will keep on hand ice cream flavor- 
ed with lemon, strawberry, vanilla, and 
raspberry. 

In addition to the above I will keep the 
following: Water ices, orange, strawber- 
ry, pine-apple, raspberry, wine punch. 
Families and parties supplied with Ice-). 
Cream by the quart or gallon on short no- 
tice and reasonable terms. West end old|' 
Ottumwa House. J. B, Minuer, Prop. 


es 


Ottumwa Democrat, June 5, 1873 


| J.B. Mituen has discontinued his warm 
rimeal departmeut and is goingto refit his| 
roome for the purpose of going more exter | 
sively into the ire cream and lemonade bus 
‘iness, Persons wanting a lunch will do well 
| to give him a call as he will keep cakes, | 
| pies, cheese and crackers. He also keeps) 
(| green fruits of all kinds. You wil! also find | 
in his confectionary department, candies, | 
nuts, cigars ani 1 tobacco, also native wines of | 


bis own manufacture warranted pure. i 








Ottumwa Democrat, April 1, 1875 





OPTUMIFARESTALRANT 





(West End Old Ottumwa House.) 
J. B. MILLER PROPRIETOR. 


| Having re fitted, re-papered re-painted my 
rooms, I am now prepared to serve the public 
with all the delicacies of the season. shal] 
endeavor to keep the best Ice Cream in the 
city, and in order to do 80 have made my ar 
rangewments accordingty. I will keep on hand 


ICE CREAM 
Flavored with 
LEMON, 
VANILLA. 
STRAWBERRY. 
RASPBERRY. 











In addition to the sons I will keep the fyl- 
i lowing: 


WATER ICES. 


| onmee 
: PINE APPLE. 
STRAWBERRY. 
RASPBERRY. 
WINE PUNCH 
i 





FAMILIES AND PARTIES 
Supplied with [ce Cream by the quart or gal- 
Hoa on short notice and reasunable terms 


Ottumwa Democrat, June 5, 1873 


TT 


ACOB MILLER, | 


RESTAURANT 





) Ice Cream Parlors. 


Main St. - - - Ottumwa House Building.) 
a 


Meals served at all hours, Tables supplied | 
with the best the market 


NATIVE WINE 


At wholesale or retail, I guarantee this to) 
be the best native wire now in the market. | 


JACOB MILLER. 


Ottumwa Democrat, May 15, 1873 


a 
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Andy Finlay had a restaurant and ice cream parlor on Market Street. His 1873 newspaper 


advertisement read, “Andy Finlay desires to make proclamation to the people of this city that he has 
fruits and vegetables, ice cream, and lemonades at his restaurant.” (1871 -1873) 


SSS eS aa 
Axpy Finley has opened out a very | 
‘neat Restaarant and ice cream parlor | 
‘in the old post office building on See-, 
‘ond street. Andy knows how to get 
“up things in the right style. | 
Ottumwa Democrat, May 1, 1871 


re 

Awpy Frxuay will furnish parties with 
wedding cakes. Will furnish families with 
cakes, pies, ice-cream, &e., at his Restan- 
rant_on Market street. 


Ottumwa Democrat, June 5, 1873 


Andy Finlay desires to make proclama- 


I tion ti the people of this i. ity that ue has 
| : : : | 
fruits and vegetables, icé-CfFeam, and lem- 


on Market St. 


Ottumwa Democrat, June 12, 1873 


onades at his Restaurant 


—— - ———————— ..- 
Andy Fiulay maintains thegeputation of 
his Restaurant by keeping everything that 
the market affords anil by keeping good 
cooks, Ilis ice cream and cakes 
of the best qualiiy and everything is done 
to make this «a pleasant resort for ladies 
and gentlemen. 
ee 


Ottumwa Democrat, July 3, 1873 


ae 


<= —__ 


And then there was Moe’s Restaurant, East Main Street, between Jefferson and Green Streets. He 
served “Hot Meals and Cold Lunch” Moe also sold ice cream, lemonade, confectioneries, and cigars. 


(1875) 





‘MOE’S “RESTAURANT, 


| ee p Street, bet, Jefferson and Green 
HOT MEALs and COLD 
LUNCH, ICE CREAM, 
LEMONADE, 
‘at all hours; also the choicest brands ot | 
‘CIGARS, — and Qonfection- 
y &e., &e. 


| ee tf 





Ottumwa eae September 7, 1875 


14 


George P. Daum served up ice cream and soda water at a “handsome” soda fountain on Main St. 


He also sold candy and cigars. (1876) 


Geo. P. Daum has rented and is 
fitting up the building on Main st.,| 
ovuet by Mr. Norris, for a retail 
conrectiohe y and cigar store. (ieorge 
wi a ¢ ap the handsome soda foun-|, 

oe by the Daum Broz. last |' 
x : ane eee have 4 popular re- 
ao e lovers of ice cream, soda 
























ms = mA 


The Ottumwa Weekly Courier, May 24, 1876 
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B. F. Locke managed an ice cream parlor in the same building as the Oriental Fancy and Family 
Grocery on Second Street. He sold ice cream, lemonade, and soda water. Mr. Locke had “neat cool 
rooms, and everything in order.” (1877) 


SS = Fe ee — 8 EE EE, 


Opening of the 
Oriental 


FANCY AND FAMILY GROCERY, 
BY CHARLEY CASS, 
Where everything in the line of | 
choice and Fancy Family Grrocer- | 
ies, Fruits, Nuts, and Candies Can | 
be had cheap for cash. | 
In connection therewlth, and in 
the same building, 
EB. F. LOCKE, 
Manages the Ice Crean Parlors, 
where Ice-cream, Lemonade, Soda- 
water, &c.. &c.. can be had at all 
reasopable hours. Neat cool rooms, | 
oe everything in order. |! 
Call at the “QOnrextan,* In Ger- | 
lach’s Building, opposite Dr. Orr's | j 
drug «? ore, Second strect. , 








Ottumwa Weekly Democrat, June 21, 
1877 
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The Bollinger Brothers opened a confectionery and ice cream parlor on Second Street. The local 
newspaper said, “These young gentlemen are enterprising and industrious and will no doubt make it a 
success.” (1878)... and that’s the last we heard about their ice cream business. The Bollinger Brothers 
did briefly operate a restaurant on Market Street in 1882. 










The Bollinger Bros. have leased 
the budding formerly oceupied by 
‘Dan Merey, on Second strect, and 
are fitting it up for a Confectionery 
and Ice Cream Parlor, These yourg 
gentlemen are enterprising and in- 
ustrious and will no doubt make it 
a success, 


Ottumwa Weekly Democrat, June 6, 1878 


‘Ice cream peddling is the latest 
titution started in the city. | 








Ottumwa Weekly Courier, July 17, 1873 


The young man whose fancy light- 
ly turned to thoughts of love, about a 
| month ago, had better begin to buck- 


le down to business, and provide a 
sinking fund against the advent ofthe 
jice cream season.— Puck. 





The Ottumwa Weekly Courier, May 22, 1878 
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The 1880’s ushered in four ice cream shops and ice cream manufacturers that were in business for 
several years: Celania’s Ice Cream, Claude Myers, John Bowles, and Pallister Brothers. 


Pallister Brothers, 326 E. Main St. (1882) 


The Pallister family moved to Ottumwa from Canada in 1872. They had a large family of three boys and 
four girls. The three boys (John, Henry, and Thomas) established the firm of “Pallister Brothers” in 1878. 
John had done an apprenticeship with Boulton Brothers Confectionery and he was ready to start his 
own confectionery business. Pallister Brothers started out as a confectionery store, but soon added ice 
cream manufacturing. The first electric system in Ottumwa was a private plant owned by the Pallister 
Brothers to light their own store at 326 East Main Street. It provided one arc light in the store and one 


light outside. (1883) 


The Pallister Brothers store was a popular hangout for people to meet and relax. After an I. O. O. F. 
lodge meeting in 1890, the members “adjourned to the ice cream parlors of the Pallister Brothers and 


enjoyed themselves hugely for an hour or so.” 


The Pallister Brothers also expanded into the cigar manufacturing business. Cigar manufacturing became 
so successful that they discontinued the confectionery business. By 1900 they were no longer in the 
confectionery or ice cream business but focused entirely on cigar manufacturing. 


| Jee cream, wild cherry beer, birch |' 
beer, root beer and soda and mineral 
waters at Pallister’s. | maySdtt |. 


— 


Ottumwa Daily Democrat, June 22, 1882 


= - | 

We will furnish ice cream in any] 

quantities from to-day onward. We 

will send out our ice cream in our 

“Refrigerator Ice Cream Pails.” war- 

ranted to keep ice caeom hard, three | 
hours. (lodit) PaLLisTer Bros, 

eS ee 


Ottumwa Daily Democrat, May 15, 1885 


ae 
Pallister Bros. lcecream to night 
Theice cream season always com- 
mences at Pallister Bros, Their 
opening is Saturday night. 
so eae idl aoa ace 
Ottumwa Daily Democrat, April 21, 1883 


— 








PALLISTER BROS, 
CREAM PARLORS. 
EAST MAIN STREET. 





LICE 








Ottumwa Daily Democrat, May 16, 1885 
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opened a small factory of his 
own. About this same time 
‘others of the children started) 
an ice cream and confectionery’, 
parlor, Ottumwa’'s first. Here | 
(was installed Ottumwa's first! ! 
electric lighting system in 1882. |, 
| For many years “Pallister’s" | 
was a favorite resort for Ot- 
|tumwa people on pleasure bent. 


Came the bicycle era. The | 
'Pallister brothers, quick tal 
‘Sense opportunity, opened a bi-|' 
‘cycle store. John left his cigar 
\factory to manage the store. 
‘Tom took his place. Henry re-|! 
‘mained in charge of the ice. 
cream parlor. Quickly *Pallis- || 
ters” became southeastern|! 
‘Towa's cycling headquarters. 
Besides making the venture a 
highly successful and 
one, John Pallister himself be-|, 
came a noted wheelman, win- 
‘ning many trophies and gaining 
state-wide 1 reputation, 


{i 1878 young John Pallister 


Ottumwa Courier, October 31, 1967 


18 


St. Nicholas Restaurant, John J. Bowles, Main Street (1882) 


John J. Bowles started a restaurant and confectionery store in Ottumwa in 1878. The restaurant, the St. 
Nicholas Restaurant, was on Main Street, near the post office. You could get a “well cooked meal for 25 
cents.” In 1882 Mr. Bowles moved his restaurant and confectionery to a new, larger location on Main 
Street between Market and Green Streets. It was at that time that he added an ice cream parlor to his 
business. He made his own ice cream with freezers and generators run by waterpower. The walls of the 
ice cream parlor were decorated with fine oil paintings. The carpets were from Brussels. The soda 


fountain was the largest in Ottumwa. 


Claude Myers purchased the business in 1889. 


When you come to town 


on cirews 
aay, whitch 400 know is DeCATL satura it. 
eo to the St. Nicholas Restaurant op 
Muin strect. nearly Oo site to the Post 
Omee corner, where J in. bow'es will 
be happy to sreet vou and serve you uy 
an excellent, well cooked meal for 2ets. 
John is courteous and oliieing to all, 


and will cive you a cordial welcome. 


Ottumwa Weekly Democrat, May 9, 1878 


Flavors of Ice Cream 


— 
ICE CREAM. 


Strawherry flavor at J. J. Bowles’, 
Vanilla davor at J.J. Bowles’,  dtf 
Chocolate flavor at J. J. Bowles’. 

Lemon favor at J.J. Bowles’. dt 
For pure ice cream, 40c per quart, 


enall at J. J. Bowles’, mistf 
For pure ice cream, 40c per quart, 
eall at J. J. Bowles’, milstt 


Qivanges, lemons, bananas and the 
finest line of crenis in town, at J, J, 
Bowles’. msi 


— eee EEE 
Ottumwa Daily Democrat, June 8, 1882 


Jolin J. Bowles has opened out fresh 
ind new, the St. Nicholas Restaurant. 
om Main street, between Market ani 
Court, north sile, where be will servi 
up meals at all hours for 25 cents 
Parmers, merchants, every Landy invited 
The rooms are neatly fitted up and re 
(reshments wi.l be served on cull. 


Ottumwa Weekly Democrat, May 9, 1878 


John Bowles gave an exhibition of 
fire works in front of his restaurant, 
and ice cream parlor last evening, 
which drew alarge crowd. A large 
eannon fire cracker was lighted and 
thrown in the street. Failing to ex- 
plode on time, an enthusiastic kid ran 
and pul his foot upon it. This was 
an evil moment for the kid, for just at 
this juncture the cracker exploded with 
a fearful noise, and the kid was thrown 
up with such force that helanded aon 
the cornice of the Lilburn block. Sub- 
sequent examination developed the 
fact that the boy was bald headed from 
fright. It is optional with the reader 
to believe this or not, just as he pleas— 
es. Some people are born sceptical. 


Ottumwa Daily Democrat, July 6, 1883 
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eae Bowles’ ive cream parlor will 
furnish his customers with pure ice 
cream of the following favors: Lemon 
Vaniila, Straw berry, and Chocolate, 


Ottumwa Daily Democrat, May 30, 1882 


=——— _ = 


A | 
Tee cream, packed by the gallon, de- 
livered in any part of the city, at J. J 
Bowles’. milstf 





Ottumwa Daily Democrat, June 8, 1882 


; John J Bowles moved his family to 
|South Ottumwa last week. He oceu- | 
pies one of Boulton’s building: | 
Will put in a stock of confecti 


Ottumwa Weekly Democrat, May 13, 1885 





New Establishment, 
John J. Bowles, well known as one 
of the oldest and most successful res- 
taurant keepers and confectioners in 
the city, has made another departure 
and opens out again onascale more 
extensive than ever. In this new lo 
cation and under the new circum- 
oew Mr. Bowles never made such 
successful showing a3 at present, 
| His ee ia on Main between Mar- 
ket and Green, north side, centrally 
‘mer in the block, The room 
hoa ‘ me re, | 
the fitings aro in’ alll respecte first.| 
class. The coufectionery establish- 
ment attracta attention first on enter- 
ing the room,and in the form of a 
pyramid the candy jars, filled with the 
cholcest confections, are a marked 
feature of the establishment. On both 
sides of the room are fine walnut fin- 
j with the finest cigars, confectionery | 
and sweetmeata in the market. 
In the next room, or really a part of 














fine oil paintings, the carpets are | 
Brussels, and the ornaments all in | 
taste and keeping with the =~ 


make hia ice cream parlors a popular 
resort, The soda fountain is the largest 
in the cityand with the improved 
machinery for charging his fountains 
a ee be ready for busi- 
ators are run by water power, and 
with John behind the desk to wait on 
customers the success of the new es | 
aE Senty ahenens. 


Ottumwa Daily Democrat, May 6, 1882. 
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Celania Ice Cream and Candy Manufacturing, Columbia Celania, 325 E. Main St. (1890) 


Mrs. Columbia Celania was born in Italy, emigrated to the United States in 1870, and moved to 
Ottumwa, lowa in 1889. A widow with five young children, she opened a candy and ice cream store at 
325 E. Main Street in 1890. She made candy on an old cook stove and manufactured ice cream with a 
small, hand powered freezer. She could make up to ten gallons of ice cream a day. Fresh fruit was soon 
added to the store’s offerings. 


bd i iw be 
er oR x 
yet ta, Seti 
2A ; 
No ost nee | 
—— on oar 





A picture of the original Celania store in 1890 at 325 E. Main 
Street 


a iin 
Noth the new advertisement of | 
Mrs. Celania’s new fruit store. She | 
‘hasa fine stock of everything im her | 
\line, and solicits the pa'ronage of the | 
\public, Give her a call 


Ottumwa Daily Democrat, March 20, 
1890 








| Has just opened a New Fruit ®tore at 4% East Main-st., and has a fine stock of Confec 
tlonery, Clgars, Tobacco, Nuts, Oranges, Bananas, Lemons, Etc., Etc. You ‘are invited | 
to call, 












2 ee = a 


Ottumwa Daily Democrat, August 15, 1890 
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Celania family. Left to right: Columbia, Rosa, Charles, Ludwig, and Joe. Photo circa 1880's. 
Ludwig died before the family moved to Ottumwa. 


Ice Cream Industry 


The Celania ice cream and candy manufacturing business was founded thirty- 
three years ago by Mrs. Columbia Celania, who came here as an immigrant with 
$500 and five children to support. Mrs. Celania started in business at 325 East 


Main street, making candy on an old cook stove, keeping store, and manufacturing 
ice cream with a small hand-power freezer. 


In the early days when the trusty biceps produced the frozen confection ten 
- gallons of ice cream a day was considered an exceedingly high output, but now the 

Celania plant is equipped to freeze 1,000 gallons per day, and while the old-time 
hand-freezer only supplied the needs of the little confectionery store, the present 


plant makes cream for shipment all over this section of lowa and to many distant 
points. : 


Twenty-nine years ago the store was moved to the present location, 307 East 


Main street, and the firm, now known as Celania Brothers, is owned and managed 
jointly by Charles, Joe and Tony Celania. | 


Ottumwa - Yesterday and Today (1923) 
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t is hard to imagine the 
cosmopolitan flavor of this 
community during the lat- 
er quarter of the I the 19th cen- 
tury and into the early years of 
the 20th century. Immigrants 
from all over Europe con- 
verged on this prairie town to 
better their lives while bring- 
ing with them the multitude of 
trades from their unique cul- 
tures needed for the growth of 
the area. Combined with the 
— accents which devel- 
ihe learning English, it 
= a community of those 
whose nuances we shall know 
only through our i ma gine ‘ion 
Mrs. Columbia Celania, 
born in Geona, Italy, 
to the United States in 1870. 
After living in Chicago for a 
number of years, she and her 
husband, Ludwig, moved to 
Omaha, Neb., where Ludwi 
died, leaving her with five chil- 
dren. 






Arriving 
shortly after her husband’s 
death, with the five children to 
support — four boys and one 
girl — and $500 in hand, she 
opened a candy and ice cream 
store in 1890 at 325 E. Main 
St. 

It was a time when most 
business women were con- 
fined to efforts in millinery or 
dressmaking. Making candy 
on a cook stove while using a 
hand-operated ice cream 
freezer, her business pro- 
duced 10 gallons of ice cream 
per day. It is not hard to 
believe it was a family affair to 
accomplish an output of 10 
gallons. of ice cream per day. 
Soon fruit was added, and 
Columbia had a thriving fruit 
and confectionery business 
requiring a move to 307-309 
East Main Street where the 
business eventually produced 
1,000 — of ice cream per 
day. to be cea all over 





Iowa and beyond. 

Unfortunately, Mrs. Cela- 
nia suffered from Bright’s dis- 
ease and passed away at the 
age of 58 on Sept. 8, 1905. Her 
three sons — Charles, Joe and 
Tony — took over the busi- 
ness, and it became known as 
Celania Bros., a business sti!! 
remembered by Ottumwa 
natives today. Ironically, Tony 
also died at the age of 58 in 
January 1985, leaving his two 
brothers to operate the bus'- 
ness. 

With March as Women’s 
Month, we remember and 
honor another from our histo- 


ry in honoring Columbia - 


Celania for her contribution to 
this community, not only 
through her business acumen, 


but her strong Roman 


Catholic faith, which empow- 
ered her through her deepesi 

‘See Parrish is a retired 
museum director. 


Ottumwa ealinier: March 24, 2007 
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In 1894 the Celania store moved to 307 E. Main Street where it remained until it closed in 1939. 


Mirs. Celania operated the ice cream and confectionery business until she died in 1905. Her three sons 
took over the business after she died. — Charles, Joseph, and Anthony. They renamed the store The 
Celania Brothers. 


The Celania Brothers store was jointly managed by Charles, Joe, and Tony Celania. In 1923 they had the 
Capacity to make 1,000 gallons of ice cream per day. Their ice cream was shipped to stores throughout 
this part of lowa. After Joe and Tony died, Charles managed the store and renamed it “Charles J. 

Celania.” The store was located at 111 S. Market Street. Charles operated the ice cream manufacturing 


business until he died in June 1939. 


Four boys: Joseph, Charles, Tony, Fred Celania 

Joe Celania — born Feb. 16, 1874; died March 20, 1924; wife Cora B. Scott 
Anthony “Tony”; born 1876; died 1935; wife Louise 

Charles J. Celania; born 1880; died 1939; wife Sarah Ellen “Ella” Tomey 


Frederick John “Fred”; born January 1, 1889; died June 6, 1944; Wife Elizabeth B. Byrne 


Quality Ice Cream 
Is Our Kind 


Pheae wa, wo deliver te he Rosen 
We serve all the dlffereat retresh- 
Ing fountain drinks im our parlors. Mu- 
aed ineliicg. We wast you to onder 
Hr lee cree caro aed Reee therealt: 


CELANIA BROS 
307 East Main 


Ottumwa Tri-Weekly Courier, 
April 12, 1910 





Charles John “Carlo” Celania 
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Anthony Celania is standing in the rear of the ice cream parlor. 





[ie"entie® OR 
J QUART ...... 35c | 


| Frult or Nut 40¢ Qt, at Store | 


“Made from cream produced in 
Wapello County. 


| We Pack and Deliver | 
Phone 160 111 S. Market St, 






n ‘ - | 
Quick delivery is our motto, pure 
j lee Cream, Celamia’s, 





Ottumwa Daily Review, June 18, 1909 






Ottumwa Daily Courier, September 
14,1931 
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_ WINS REWARD 


CELANIA FIRM DEVELOPS BIG 
| BUSINESS FROM SMALL. 
BEGINNING. 





a 


/# 





The. Celania fce cream and: candy, 
‘manufacturing “business wes founded. 
‘thirty-three years ago by Mrs. Colum-. 
‘bla Celania, who came here as an _ 
migrant with $500 and five children . 
‘support, Mrs. Celania started in bust 
ness at 325 East: Main street, making 
candy on,an old cook stove; ‘keeping 
‘store, and manufacturing Ice cream 
with a amall band-power fféerer. © 
In the. early days when the. trusty, 
biceps produced-the frozen confection». 
tén gallons: of ice cream ‘a day. wae 
considered an exceedingly high out 
put; but now. the. Celania- plant is 
‘equipped- to freeze 1,000 gallons Lar 
day, and“ while the old-time hand. 
freezer only supplied“the needs of th . 
little confectionery store, the preennt 
plant- makes cream for. shipment: all 
over this section ‘of lowa and to, many. 
distant points.” © : a 
nty-nine years ago the ‘store 
ddan teatea tha present location, 307 
East Main street, and the firm, BOW 
known as Celania Brothers, {s — 
and. managed’ jointly by Charles, Joe 
and Tony Celania. rd 
| from: ‘the ice. cream. factory. 
ioe te acai kitehen and ‘dellca- 
tessen and confectionery store. in - | 
nection, employing i See 
1 v-elght people. I heogore . ' 
oe hen “a cens with “the firm for ee 
teen years and there. are several other ; 
employes who have given long periods . 
of eurrigi! oe se pe has 





Ottumwa Daily Courier, August 4, 1923 
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‘MRS, CELANIA DEAD 


"| WELL KNOWN BUSINESS WOMAN 
OF OTTUMW'A PASSES AWAY 
AFTER LONG ILLNESS, 











—_ 


— 


Succumbed to Bright’s Disease Despite | 
Special Treatment She Underwent—_ 
Had Been a Familiae Figure in Ot-' 
tumwa—Funeral Tomorrow. 








From -r-.day’s Daily. 

Mrs. Columbia Celania, for the past | 
Sixteen years a well known business | 
woman of this city, passed away last! 
night at her home, 307 East Main. 
Street, at 7:35 o’clock. Mrs. Celania. 
bad been suffering from Bright's dis-| 
ease, from which she succumbed de- | 
spite the treatment of three months | 
which she underwent at Excelsicr 
Springs, Mo., lately. Mrs. Celania re-| 
turned Saturday night from _ the! 
Springs, and was so il] that she was 
compelled to go to bed at. once. 
Death came as a relief, ending 
her great sufferings. The funeral] will, 
be held tomorrow morning at 9 O.clock} 
at St. Mary’s Catholic church, where | 
solemn requiem high mass will be } 
sung by Very Rev. F. W. Hoppman. | 
Interment will be made in Calvary 
cemetery, 

Mrs. Celania was born in Genoa, | 
iItaly, 58 years ago. She removed to. 
| this country when 23 years old, and. 
| to Ottumwa sixteen years ago. She) 
Was preceded in death by her husband, | 
Ludwig Celania, who passed away in| 
Omaha shortly before the ‘family re-| 
moved to this city. Five children are | 
lert to mourn her loss, Joseph Velania, 
Anton Celania, Charles Celania, Mrs. 
C. S. Davis and Fred Celania. 

Mrs. Celania has long been a famil-| 
lar figure to the citizens of this city, | 
having conducted a fruit and confec- | 
| tionery store on East juain street a. 
humber of years. Her kind disposi- | 
tion, ready sympathy and goodness of | 
heart, endeared her to many, who | 
will feel her loss keenly. Mrs. Ce- 
lania had been a member of St.Mary’s 
| Catholic church since her removal to | 
Ottumwa. She was the daughter of» 
good Catholic parents in Italy, and | 
has been faithful to her early religion | 
her entire life. 


a 
rr — 





—— 











Ottumwa Tri-Weekly Courier, 
September 9. 1905 
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Celania Brothers, 307 E. Main Street - 1909 
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“Candy — just like Grandma used to make” was produced by this 
fashioned gas-fired blast candy furnace .at the Celania Confection: 
_ store in Ottumwa back in the early 1900's, 
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FONE D 
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305-7-9 East “tay : - 
\iain Street Ne * 


Telephone: 782 ee 
For the benefit of the public: Our Ice Cream is made from Pure Cream; as 
Sterilized and Clarified with an emulsifier ‘nstalled at an expense of $1, 


Re Had At the Foliowing Places: 


rr a UGO kit, SATUROAY 







; Celania’s Pure Ice Cream Can 
oTTuMWwa [XN OTTUMWA ELDON, IOWA _ HEDRICK, 1OWA 
wa co RD LEWIS Frank Loneh Seote’s Pharmacy 
unt Bi ; Corner meen and Caldwell | John Wind KEOSAUQUA, lOWA 
' | Pa te ag ey | AGENCY, TOWA H. 1D. Barnett 


tee Mide,, Mahi and Green Sts, 


ae 


Ta ea 


; 
| AM RIEEDMAN & SONS C. A. Shearet | CHILLICOTHE, IOWA ; 
heridan and Wahanh Avenue POUDS, IOWA C, W. Hasalerost ¥ 
RP A Grubb ‘ r Pt oe = 
spved at—Haeltle!l Offome Hall ¢>, T), Dhetieh, Kirketiie, Jaws 
intel, Depet Hote, Oflamy BLOOMFIELD, LOWA Ainey fee nh, Bidwell, lowe 
. ephw Hoxpital snd Mainthew it Beotama Drag Oo ; edinan’s Mined, (py, Foster Park 





iso Cater to Parties, Picnics and Family Trade 





18 A LE ee neal 






Ottumwa Courier, June 11, 1921 
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CRYSTAL SHOP 


IN BUSINESS IN OTTUMWA 
DURING FORTY-ONE 
WEARS. 











Charles J. Celania, who operates 

the retall ahop of the Crystal bak: 
ery at 111 South Market atreet, 
handles a complete tine of bakery 
goxds, pastries, cookies and other 
delicacies: manufactures loe cream, 
aod bas a complete line of home- 
made candies for sale, 

Celania has been in business tn 
Olumnwa for the past forty-one 
years, Just recently he has taken 
over the retall store of the (Crystal 
bakery. Frior to thia, be had hile 
own stock of candies, hia equip- 
ment for the manufacture of tro 
cream and an uptodate soda foun- 
tain in the same Wailding with the 
bakery, 

For those wishing to Investigate 
the process employed in the manu- 
facture of ice cream, the machines, 
or Taylor Freezer, ja installed near 
the window of the eatathlistment 
on Market atreet where the public 
may witness the actual manufac- 
ture of the cream, The ‘Taylor 
Freezer Installed at the local pliant 
ia the only one of ite kind for miles 
around Ottumwa. The jieredionts | 
are placed in a hopper at the top 
of the device and pass through the 
freezer, to undergo a change Into 
ice cream, It ja then packed In the 
waxed oontainers aml {« Kept in 
cabinets which are o yurt of the 
Tavior Freeger wnll, Celania efald 
today that the plant was equipped | 
to especially handle all large) 
orders for church soclals, lodge af- 
faire or similar gatherings, and 
would deliver the cream to the 
place ordering it. 

The line of hakery goods handle 
by the local establishment ia one 
of the most complete in the city, 
and fresh goods are placed in the 
show cases of the shop exch morn 
ing from the bakery on West Main 
street, The tine includes bread, 
pasteries, cookies and many otler 
hakery dellcacles, 















Ottumwa Daily Courier, August 
31, 1931 


TAILOR MADE ICE 
CREAM POPULAR 


CHARLES CELANIA EXPLAINS 
METHODS USED IN MANU: 
FACTURE OF DESSERTS. 





What before waa but an fone 
vation in the ice cream makiog in 
diustry—the “Tailor Made” mixer—y]) 
has proved to be 2 marke! success 
and bide fair to eventually produce, 
& general improvement in the man-) 
vfecture of frozen desserts, accord. — 
ing ta Charles J. Celania, Mr, Ce) 
lntila, Who fas been engaged In the 
ew cream making industry here || 
for the peat iwenty-eer¢n years, || 
haa weed the “Tailor Made" mixer). 
ai his plant, 111 Sooth Market 
atreet, since Aueost of 1930 Dur- 
ing that time, he sald, it has work-| | 
ed perfectly while ite product has 
met with general popularity os ts), 
indicated by a steady increase Io), 
the number of sales. 

One of the many features of the), 
“Tailor Made" mixer, Mr, Celania 
aald, and what, perhaps, is they | 
most outstanding one, ie the fact 
that the cream ia untowehed by 
human hands from the the it la 
delivered to the creamery here WnH- 
C) it j4 removed from iis contalo- 
er far the purpose of serving. Mr’! 
Celgnia said that he uses only Wap |! 
ello couniy creum in the prepara | | 
tog of ten different varieties of | 
lee cream manufactered of (ble): 
plant, The cream, he explaloed. | 
is made into the tee cream “mix” | 
at the creamery where it ie First 
pasteurized. The freezing process | | 
and packing only ja dome af ihe)’ 
Celania plant. 

The mixer used by Mr. Celania ; 
looks not unlike a large electric | 
jee box, surmounted by «a shinyap 
pearing bowl capable of holding , 
three gallons of “mix” af one): 
(reezing. It ia powered br an elec- , 
tric motor, After the “mlx” les 
heen churned by a dasher inside of | 
the bowl until ft is ready for he). 
containers. it fs run directly into), 
the packages in which the ce), 
cheam ia sold. There containers |, 
are then placed in separate com:', 
partments in the freezer and per-). 
mitted to harden there, Maintaln-| , 
ing = fresring temperature in the 
freezer, Mr. Celanla sald, is done 
attematically. A patented devioe | , 
turns of the electric current when | , 
the temperature oof the mixer), 
climbs to 4 degrees below zero and |, 
automatically shute lt off when the) 
temperature has fallen to 8 degrees, 
below rere, . 

In addition to manufacturing fce | 
eream, Mr. Celania also maker | 
three different kinds of sherbels | 
In the preparation of these, be sald, , 

a 
| 


only the purest of fruit julcres t= 
wewal, 


Ottumwa Daily Courier, June 15, 
1931 
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Post cards from Celania Brothers Ice Cream. Left: candy department. Right: ice cream parlor. 
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Celania children: Front row, left to eRe Fred, pose: aoa Charles. B Back row, left. 
to right: Joe and Anthony 
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Eat Celania's Pure Ice Cream and Candies 


31 














: DIAMOND JUBILEE EDITION, OTTUMWA COURIER, SATURDAY, AUGUST 4, 1923 27 






Set oat Sets 
THE AS AS RO “S, 


mS 2, LS AS SO Boo oe oe 
=> 
i 


>, PS, SOS OS SOS eS, a 2s 2s cS OS, oS - YS. a . 
RRS REESE RS SS RS RRS aS RRS Ts RE RS ES 


: C EL N I 9 HAS KEPT PACE |; 
= A A WITH OTTUMWA j|8 


While we have not been on the job half as long as Ottumwa, i 
we are a part of her progress and we, too, join in with the com- gt 
munity in celebrating the Diamond Jubilee of our Home Town. ce 
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S the Indian village that saw its beginning three-quarters century | ees the humble fruit and candy store of 30 years ago, Celania’s 3 
é£\ ago has progressed and grown until now it is the metropolis of is now the largest vender of fruits, nuts and kindred articles of con- . 

southern Iowa and northern Missouri, the mecca for the thousands in fectionery products in a retail way. More than that, it is an industry wr 
this wide trading territory, so has the house of Celania Erown and ex- manufacturing much of the product handled in the store. re 
panded until now it is the leader in its varied lines. ie 
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A Humble Beginning — Story of Business Growth 


o mY Y 
eye! Ki 
ate The story of the founding of this business in Ottumwa is not without interest, and shop occupy the next building. This additional room served until three years ago when ThE 
ats shows what Ottumwa has always offered those who would avail themselyes of the wonder- the popularity of Celania’s Eat Shop made necessary larger quarters, and the building at ae 
eae ful Pt its has ever held out to those who would but see and act upon them. 309 East Main street was taken over by the firm and the rear part of the lower floor trans- he 
Hs yoming to Ottumwa from Omaha in March of 1890, a humble widow named Columbia formed into the most modern and well equipped restaurant. Even this has not served the 1 
oes Celania with three small boys, the youngest a mere baby, the elder in his teens, located at needs of the business and the whole of the east room has been given over to meet the de- Phe 
aie 825 East Main street in the small brick structure shown in the picture below. This is now mand for room and the more modern equipment of the business. The front and interior to 
Te the site occupied by The Orpheum Theatre. were changed and now Celania’s presenta 1ae 
oe Selling fruits, candies, ice cream and nuts Meck. IP 2 Seah oe z one of the moat up-to-the-minute eat shops ae 
dee =the’ candles: madeonuthe cookstavetot : Noe Beret se es ws ur : and confectionery houses to be found in re 
aS the small-kitchen and the ice cream frazen : 1 ee eG SKF ONG Towa. he 
8 by hand—Mrs. Celania wotked and saved A eee en SEE wit SS Be : . In the meantime the manufacturing end dike 

a until four years later the family and their ee ; . “3 ay , of the business has shown the same oa 
ax store moved to a large building, the west ; , ; ; ee a Pat te - growth and expansion. Learning candy ARF 
ee half of the ‘present location at 307 East ; = ati : 4 Dee making at the W. T. Hall candy factory, Th 

= Main street. thas rs bea: 5 es ori Is . eh a Toney Celania began the manufacture of aoe 
a That was the first step in the expan- ; ere i \yeso3 sine candles e572 ibenace eee TAP 
ted sion of this firm that after the death of ; aati hy 0s; THs oper nen iat aneee tao om 

> : : oe tile 2 ; way, has becqme an important feature of as 


Mrs. Celania, some. seventeen years ago, 
was reorganized by her sons, the fourth 
son, Toney, haying come here from the old 
se ent Se ee ete have taken place, until now the most com- oye 
; bequn te-dovelapthe husiness and R f a ' } “tn plete and modern equipment will be found 
ee thd stock, increased the capscity a | ; is 4 7 ; ; = AY eee Soh va’ el in the Celania ice cream factory. The out- 
of the candy and ice cream business, both : , ma eu bs bee PSG put from a few gallons per day hand-made, bP 


i : has reached a capacity of 1,000 gallons. 
tri : ; : 
of which are among the list of industries The refrigeration plant where not only is P 


that Ottumwa, boasts of today as a manu- 3K Se ; vi aera cain ao ne | the ice cream plant and the fountain su 
facturing industrial center. - a 1 - ‘abet set plied with refrigeration, but ice is made in 
Hight years ago, to meet the growing a A . > ‘ <i any quantity required for the business. 


805 = k 2a This is an institution in itself. 
demands for room, the building at . : mate] aes Few, if any, of the local industries or’ 


ie 


SERRE SRLS 


the bubiness as has the ice cream plant. Age 
Since its start 10 years ago, frequent in- 
stallations of new and modern machinery 


East Main street was purchased and occu- cd a“ - i ea Sal business establishments typify the growth 
eee pied for the wholesaling department, the ho.4 ee pe PE Ee yO SF eo iN Tan wk Sine yeh eM Le Ship and development of Ottumwa to hereon: 
pore delicatessen shop, cigars, cigarettes, fruits Star Sie HN RM AE Lr Vea ANY wat ye sy {tetoantl SRNR ye a memorated in the Diamond Jubilee Cele- 


and nuts. The fountain, candies and eat . . : — bration as does Celania’s. 


View of the original store as it appeared in 1890 located on site now occupied by Orpheum Theatre 





MODERN ice cream manufacturing plant is one of the depart- VERYBODY who ever eats downtown knows Celania’s Eat Shop. 
ments of this bysiness. Machinery and the latest equipment There's only one Celania’s and its reputation has been earned 

for making ice cream and refrigeration make possible a capacity by the fine service rendered. The beat culinary force with a modern 
of 1,000 gallons of this frozen delicacy per day. Celania’s ice cream kitchen for the preparation of dishes and headed by a chef who is 
is an all-year or everyday necessity for the large clientele that we always successful in tempting the most jaded appetite with good 
serve. It is delivered in any quantity to the home. Bulk or brick, things that always please and make you yearn for more. A capable 
in any special design for any special occasion and in whatever flavor and efficient corps of table help that devote their efforts to your 
desired. We are equipped to give the last word in service. comfort and pleasure, An assorted’ and varied menu that is bound 


to supply what you most desire. A dining service that is operated 
to please the customer and supply congenial and pleasant surround- 
ings where you may bring your friends and enjoy a meal or lunch 





Our own candy factory installed at the rear of the Eat Shop at any time, always with the assurance of satisfactory service. the 
supplies the best product that expert candy makers and the best of i. 
ingredients furnish. Our chocolates and finer candies have won an oe 
enviable reputation as the higher class candies and we cannot be i$ 
surpassed in fine box goods. When you eat Celania’s candies yQu Our fountain is not excelled in the state and combines the ; / . es 
are eating the best. Pure, wholesome—they are real food as well as luncheonette service. Cigars, cigarettes, candies of all kinds, delica- ’ = 
a delicacy—and each succeeding year witnesses their growth in de- tessen goods, novelties and the most complete line of fruits and nuts iS 
mand and popularity, for quality counts. to be found in southern Iowa are always to be had fresh here, ie 


Our recent improvements make our place of business more attractive and as Ottumwa 
grows and expands, so will Celania’s grow and keep, as always, the popular gathering place. 





305-307 E. MAIN ST- 


307-309 E. Main Phone 782 * 
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Mike and Diana Celania holding a Celania Ice Cream coat 
from the 1930's. Mrs. Columbia Celania was Mike’s great 
grandmother. (December 2, 2020 photo) 
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Claude Myers’ Ice Cream 
Born April 22, 1865 

Died August 14, 1916 age 51 
Wife: Kitt Margaret Jordan 
Father: Christopher Myers 


Mother: Martha E. Myers 


Claude M. Myers worked in father’s confectionery store in Agency, 
[A when he was young. In 1882 he moved to Ottumwa and worked 
seven years as clerk for the John J. Bowles Confectionery Store. 
After seven years, he purchased the establishment. He continued 
the retail confectionery business and began making ice cream and 
selling it wholesale. The business was located at 108 — 112 East 
Second Street in Ottumwa, lowa. He also made candy and sold 
tobacco and cigars. In 1914 he employed fifteen people. 





Ottumwa Daily Review, August 
14,1916 

A 1901 newspaper article states, “He has a general confectionery, cigar and fruit store, with the rear of 

the building fitted with modern improvements for the manufacture of ice cream.” Four employees 

worked in the back of the building making ice cream. During the summer months, the ice cream factory 

produced 175 gallons of ice cream a day. Ice cream was shipped to parts of lowa and northern Missouri. 


Claude Myers was a director and charter member of the Ice Cream Manufacturers Association of lowa. 
He served two terms as the association’s president. 


He was active in politics and was elected as alderman for Ottumwa for five years. Claude was a member 
of the library board and chairman of the board of police and fire commissioners. He belonged to the 
Masonic Lodge, the Benevolent Protective Order of Elks, the Royal Arcanum, the Yeomen, the 
Maccabees, and the Moose. 


He married rather late in life at age 47 to Martha E. Myers. 


He died suddenly at his home on August 14, 1916, aged 51. 


My soda fountain is running wide 
open. Dropin and refresh yourself 
with a cool glass of soda water. Claude 
Myers, 108 Second street. 


Ottumwa Daily Democrat, June 9, 1891 
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Peanut, taffies, mixed candies, and 
mixed nuts, for Christmas trees, at 
Claude Myers’, the largest candy deal- 
er in Ottumwa: also ice cream in any 


|quantity. 
Ottumwa Semi-Weekly Courier, 
December 18, 1900 


—You are Invited to look at my new | 


iee cream parlor. No expense has been 
spared to make [t a nice resting place. 


Tam now serving every thing that: is | 
served during the hottest weather, If 
you do not care for ice cream or cold | 


ala Water, try a cup of hot chocolate, 
beef tea, clam or tomatto bouillon, 
fresh wafer crackers served with each 
cup and only five cents. 

CLADTDE MYERS. 
Ottumwa Daily Democrat, February 8, 


1902 





Claude Myers’ Pure Ice Cream, 
your party, wedding or reception, 


Ottumwa Evening Democrat, June 11, 





i 


—Ice cream, that is pure. Leave your 
order with any dealer that is selling 


for 


1904 


—I am making an Italian ice cream 
Sherbet that is superior to ice cream. 
If you don't like it, don't pay for it. 
Claude Myers. 


Ottumwa Daily Democrat, July 3, 1901 


My ‘special for Wednesday is car- 
amel nut ice cream, ten cents. per dish 
—50 cents. Der quart. 
i] “ Clatde Myers. 


Ottumwa Daily Courier, August 11, 1903 


Make Claude Myers’ ico cream par- 
lor your headquarters for circus day. 


Ottumwa Tri-Weekly Courier, August 26, 
1905 


Our ice cream factory is always open’ 


for your inspection. A 
vince you that we use 
pure, sweet test cream, 


igit will con- 
nothing but 
A trial order 


will make you our customer forever. 


Claude Myers. 


Ottumwa Daily Review, June 26, 1909 
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TIN LITHO ADVERTISING TRAY — Claude Myers Pure Ice Cream 


go a a a ag en 
u a | Se fe) SE 


FOR TOMORROW 
Vanilla, Strawberry or Chocolate Brick 
Ice Cream 


25 cents 


A special fancy two layer brick, Pineapple fruit and 
Caramel Nut 35 cents 


Claude Myers 
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Ottumwa Daily Review, April 8, 1916 
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Claude Myers Manufactory Now in 
Full Operation for the Season. 





HOW FROZEN DELICACIES ARE MADE 





Uses Only the Finest Sweet Cream aod 
Purest Fruit Jilces and Crushed 
Frolt— Many Flavors apd 
Kinds of Goods Mado. 





Now that the ice cream seagon is at 
hand, | wish to inform the public, 
both dealers in and cousumers of this 
wmnmer luxury, of the extent of my 
ice cream factory, how | am equipped 
for business und of whit my ice 


yetrs past th 
when attached to ice cream has de- 
noted that it wus good and pure. This 
his been my constant oim, and my 


his been put in with the object of 
jmanufaeturing only the very best ar- 
ticle, and ot of the very best ingred- 
ients. 

Pure ice cream is a delicacy that can 
be relished by both invalids and health- 
ful persons without harm, bu. impure 
jice ¢reum ig at once harmful to all, 
It is iu the purity of my ice cream 
that I place my trust, and it has nev- 
er been questioned. My ice eream is 
minufactured from the best of sweet 
jeream, Which | aleo well to private par- 
tics wanting to make their own ice 


‘TT use, besides the best cream, cither 
|the pure fruit juices or the crushed 
fruit itself. 

|} It is made In copper vessels lined 
with block tin, whieh is the only pure 
receptacle that can be used for this 


in porcelain lined cans aml shipped in 
steel cans. My factory, which has a 
jeupacity for making ten gallons of ice 








ICE CREAM MAKING) 


jeream igs made, I believe for several | 
ame of Claude Myers | 


entire equipment for manufacturing | 


Jnearly wll the soda fountains in the 


creum. In making ice cream and ices 


purpose, After it is frozen it is stored. 





cream every six minutes, is in the rear 
of my ice cream parlor, und is open at 
all times to anyone wishing to visit it 
and wee for themselves how it is made, 
My fuctory is now in full operation 
and | am manifacturing and keep con- 
stiuntly on lam? «a great variety of 
goods, among which may be oad the 
following: 4G 3 

Ice cream flavors—Vanillu, Orange, 
istuchio, strawberry, peach, rove, 
emon, coffee, Tulti Frutti, raspberry, 
cherry, apricot, chocolate, banana, pine 
apple, caramel, orgeat, pliun. , 

Crushed fruit thivors—Strawberry, 
cherry, plum, orange, raspberry, cur- 
raot, upple, pineapple, peach, banana, 
apricot. 

Nut flavara—Pistachia, larlenut, 
Brazil, almond, Albert, hickorynut,, 
pecan, walnut, ae 

Freneh cooked creams—New York, 
pistachio, munle, nesselrode, wectar, 
Maraschino, Disque, macaroon, 

lees—Lemon, strawberry, 









neclar, 


cherry, Tutti Frutti, apricot. 
| Crushed fruit lees—Peaches, pluie, 


nanas, cherrice, oranges. ‘ 

Frozen punchee—Romun, Tokay, 
Musentel, claret, Manhattan, Catawba, 
brandy, port, champagne. | 

1 also make to order any special de- 
Isign or shape of ice cream bricks ond 
ino order is so Jurge that I cannot 
fill it on short notice, Tartics at a dis- 
tance cun order from me direct by tel- 
ephone or telegraph, or from any of 
my agenta, Which are located in every 
town within a radius of one handred 
miles of Ottumwa. Aly facilities are 
auch that lurge orders for weddings, 
receplions, socials, ete., can be hand- 
led in a few hours, ond the best of 
cream turned out. 

The fact that 1 am now supplying 


eliy with jee cream, besides a large 
outside trade, 1 belleve Is proof enough 
that my cream is all L ecluim for jt, 
l have the largest factory iv southern 
jlowa and have unusual facilities for 
fretting the flacst dowhle cream for 
liny own use. Orders from purties both 
in the city or from neighboring towns 
will reeeive prompt attention and de- 
livery. My ice cream parloré have been 
temodeled and I invite you to visht | 
Cluude Myers, 


Ottumwa Semi-Weekly Courier, April 26, 1900 


cream, pineapple, raspberry, orange, 


pineapples, apricots, strawberries, ba | 
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PURE 


Wholesome 

Ts the daintics! and most sought- 
Ice after delicacy. anil has come to te 

used by all classes of peep ihe 

scar roid. Good, purelee Crean 
Cream - relished ty sie at It is a 
staple article and can he caten without fear at any 
time and by the moat delicate people, If adulter- 
ated inthe slirhtest degree it can be canily tasted, 
and nothing is more distasteful than impure Ice 


UU retuin. 


How 


My Tee Cream is made of the pur- 


] eatidouble cream, wilh either the | 


best of fiivering extracts or fresh 


iritit, mn-copper vessels lined with 
Make It block tin, which is the only pure 


receptaclt that can be used for this purpose, AT- 
ter ibis (roven is stered in fercelam lincd cans 
and shipped in steel cans, 


New Price List Claude Myers 


ice CREA 





Guarantee 
Its 
Purity 


As] syeire no ex 
pense to hase eve 
crything of the 
bestand for every 
ounce of acdkolttera= 
tion found in my 


Pcream I will give 


one ounce of gold, 


Claude Myers. 


POE COREA fod Peed 


FRENCH OGRE (22 EAS 


New ’Phone. 


WF run 1 Fa Lanne Chetal ate Sem York Nesseirole Bisque 
(irs Coffee Tanana Pistachla Seectur Rar 
Pistebio  ‘Tuthi Peuttl 1 ine. Ageple Afi ple hLarsasch ites 
Strawberry, Kasplency -Cariniecl PCRS 
Peed Cierny npeas Teemion Pintappl: (cherry 
Rose fh purdcaa Plan Strawberry Baspherry Tutti Pratt 
os i Mec baer Orie Apr icat 
fooled Fence e oP hae oss 
ream 
ers ay Lists Nils pberrs he rull ? an i ; eae + 
Pa rab Ti Lets Fey eae Den Peach CW CASES Pees Nees 
Cherry Coersnt Lisinina = : 
T*hunt Aqspke Agricat Frese hiits Apr ions Cherries 
Otnee Pineapple Plone Shrow berries Chranges 
fae , Pies plas Baiada 
ropregt uv vs ae :F ci. F rae 1 
ey a Pos FROZEN PUNCHES 
Latch a invari : Saat | Kanan Claret liranaly 
Hie Levit Fi lert Wine | Tokay Siainhstban: ort 
Hriact Tiere iil Mhascatel Cataywh. Cheimparne | 


lt is fot pos- 
sible here to 
rive a eom- 
plete pt 2 
list of the 
many Rend 
of fous we 


muantiactire, 


ae + 
7 ae 


Ice 


Cream 


Fancy 
Shapes 


BULK. 


One quart in paper pails (at the store) eae OS Ofte 
One quart, picked TURE eee et tee ee S0 cents 
ne gallon, packed Gn feat rete see eee ees =1-S) 
Three gallons, packed in ice ---- ----$1.40 per Gal, 


Five wal. (and over) packed ine 351.25 per Gal. 
BRICK. 


hie Ape ie oe pk ee mits per Gal, 


Two flayora sss... aie ga areeres S100 per Gal, 
Three favors... dove eee eee SO rer Gall 

In three malian lots; TS cents less per pallens. 
Five gallon lots or over, 25 cents legs per gallon. 
For price of fancy design, write or telephone. 


Special prices toagents. 





| Animals Spade Star 
| Birds Club Round 
Flowers Heart Square 
Vegetables Diamond Oval 


— - 


Any Special Design 
Ordered 


LAUDE MYERS. Old ’Phone. 
000000 ORTOP ORT TRI IRIAS IIIA 


Ottumwa Evening Democrat, October 1, 1904 
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| CLAUDE MYERS for XMAS CAND 





SS Se ee. ——— os 





2; Sunkist Oranges, Doz., 


op joe 40c, 50c 








— Mauxed Nuts, Ib. at ee 

of the finest confectionery have ith: | Lae gl i evil things thet 

ore sickan ay suite eo | 1 QO C an Gd 2 O aes li . : ms : na nl tn aa 

: 5 ibe: os ‘ tn ti re sae : a ° : i C swe Qe c 1 fa a ' ; , te wa 

| fata, ee Le mde of <n wi by g | fin so giles Saat iis Seer cee evn oe 
ing 7 hi Lr nyt nae ee ae Figs, Da tes, in Bul k ca nd E ni vo ma vr Me w small Pec: ee 
! Package saMOre Candion 
: Other Best Brands | | a ean =. end tte the " 
‘) Fresh from faetory, pure, delelenee Hard mixecl, tb Lie 
} fin ileal wifi in b eit x eens Mixed, Ib ooo De 


seay fot eta =) 25 Feet of Show Case Filled Ok oe 


to Bi, “ to 6 the 


Many Varieties With Pi pes for Ch ristmas aie “hate i d "lace ‘Welmt 


Fillert mt Ul : . oe 


tor, mde under per Gifts, With Prices Lowest in Sv" S's 
Tinhn, aheolitety 9 whaleanye— he = 


Se =P Flistory of This Leading gays) 
on Slore of the City. See / Smad 


Buk chocolatecs fresh from Myers’ 
factory, mude wider personal aubper- 





a 
= Chocolates, Myers’ and 
| 
| 





i Le ; the Handsome Display. | 
fous 








ve a a $ ICE CREAM 


: = ty Special Holiday orders given usual. PURE AND GOOD. , gy 


Riceryw child abe lights | i sweeie anil 


care that has made Claude Myers’ pron of tho “kid ae ce iF 
a ee Ice Cream the standard in the art Of Mer av biciaigertit “he 


confection for the mers ry a 






be} re ee elptis Flucolate ad Chau on 
Myon ch” race ars Hie Th gem abe, Jiritélea ee | producing this delicious confection. : - ar pe ras safely ht ih “all phe 
ive. The habies can vat 1 Pim “with silt wants of Clavie Myers’ choontaten: 


| impunity, and ewryone loves their ioe | Phone in your Ice Cream wants for « Claud» Myre’ own ieee Fone 
tL) faves int ahaa eickieak Chu Hl Every susitary precaatiot [a 


i- | fee confections spn i! to beme of our rid | Xmas. ee i bbe pre awhiee bon mf Chude 
> | erito ie wind Ibe cece te ee a Lif i it ey a 


Ottumwa Daily Review, December 20, 1910 
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Pres, Claude Myers Says 
~ Iee Cream Convention 


Will Be Grand Event 


| 


Ottumwa’s firat 1911 convention will 
be held Feb. 7-8 and is the Ice Cream 
Manufacturers of Towa, of which 4as- 


sociation Claude Myers of this city is_ 


the president. To a Review represen- 
itive Mr. Myers stated every indica- 
tion augurs to a successful and profit- 
able convention and not less than a 
hundred ofthe leading ice cream men 
of the state will be present. President 
Myers is mailing the following letter 
‘a all sectiona: 
January 12, 1911. 

Dear Sir:—Some time ago IT wrote 
vou a personal letter, advising vou of 
the second annual meeting of the asso- 
tiation of Tee Cream Manufacturers of 


exhibition of every known machine used 


Towa that has ever been exhibited west 
of Cincinnati, Ohio. 


a notice with a very complete program 
arranged for these two days. We will 
have with ws profeasora from the diff-— 
erent state colleges from the surround-— 
ing states, as well as the largest in| 
ice cream manufacturera of the United | 





mc ee a 


in the ice cream factory, most of there 
in operation. ‘There will be on display 
and demonatraticis givei of evervthing 
used in the manufacture of ice cream. 
In short we will have the largest ex- 
hibition in connection with the associa- 
tion of ice cream manifacturera of 


The secretary will no doubt send you | 


ee = & sa 
SSS a 


lowa, to be held in this city, Tuesday | States to give as practical talks on | 
ind Wednesday, February 7th and 8th. the ice cream business. We want you | 
Not having heard from you I take the | with us in Ottumwa, February 7 and &. | 


liberty of sending this general notice. 


lf for any reason you can not be here 


The headquarters will be at the Ball- | wiite and tell me. 


gall hetel. The entira basement of 


this hotel will be at our disposal for 


‘xhibition purposes, There will be an 


| 

Your truly. | 
Claude Myers, | 
President Towa Association. 





Ottumwa Daily Review, January 11, 1911 
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SOLD IN EVERY TOWN IN SOUTHERN IOWA. 

















FOR YEARS FOR YEARS 
Claude Myers’ Claude Myers’ 
ICE... ICE CREAM 

PARLOR....... 








Has been the standard of [oo Cream excellence 
ja Ceramvwa and Southern lowa. It has won 
this repuestion by being eoed., Good, because 
it is made only of the best ingrediemts.....c... 


we 


SS ee 


(On Second Street, has been the popular place 
inQuumwa. Whyr Becausebls Ice Cream 
and [ees and every variety of summer drink 
are made in the most appetizing manner... 






The SuaGET ons Always | 
= ww rélers Myers’ ice Crean... aa Sree i 
WE HAVE SET A HIGH STANDARD OF QUALITY 3 

For our oo and Fces by making only the best Velvet oe Cream, out of the richest of pure pe with exquisite ripe, 


Fruics, and prepared with 2 knowledge, skill and care, in scrapulously cleam vessels, (Our capacity is 
unlimieed aad we can make up any desired quantity on short notice. 


Special Rates for Socials, Entertainments, Picnics, Etc. Mail Orders, Large or Small, Filled by Return Express, 


Ottumwa Semi-Weekly Courier, July 31, 1900 














ICE CREAM. 


Pure Ice Cream) tr.v sg mar 


ice 

| cream at the following reduced prices: 
at Wholesale 1 quart, any flavor Re ae | 

% gallon, amy flAVOr ......cce eee ener de 

Careful attention to even the minutest detail from || 1 gallon, any flavor .......... ook 88 

raw material to finished product has enabled us to obtain 8 gallons, any flavor, per gallon,...$1.15 
a character in our Ice Cream that is absolutely perfect. | > gallons, any flavor, per gallon....$1.00 

| BRICK ICE CREAM. 

The use of the most modern machinery in our fac- 1 flavor to the brick, per gallon....81.80 
tory, and an enormous output have enabled us to make | 2 flavors to the brick, per callon....#1.60 
the price right. | # flavors to the brick, per gallon....$1.70 


In three gallon lots 15 cents less per 


We want to get in touch with every retail dealer gallon. Five gallon lots °% cente lese | 
who is looking for these two especial things—character | per gallon. 


and price. One quart at the store 25 cents, 


| The price ia the only change—the 
Claude Myers, 


quality remains the came. 
T am the only iee cream manufaec- 





108—110 East Second Street turer i nthe city. 
3 a | CLAUDE MYERS. 
Ottumwa Tri-Weekly Courier, May 10, 1906 Ottumwa Daily Democrat, February 8, 
1902 
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CANDY .DERARTMENT. CLAUDE: MYER'S, OTTU 


ee 


1910 


Claude Myers’ Candy Department, 





Claude Myers’ Ice Factory, 1912 
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MYERS 
CHOSEN 


Ottumwan Treasur- 
er of Ice Cream 
Men’s Organiza- 
tion. 





(Chitaro, Feb. §.—At the cloelng aos- 
Blom last night of the National Ice 
Cream Manufacturers’ association the 
following oficera ware elected: 

President—Jobn T. Cunningham af 
Ohitcasc. 

Vice prealdent—P. R. Waller of Phil- 
adelphia, 

Treasirer—Claude Myers of Ottum- 
Wa, 

eto nen B. Roszell of Pe- 

orla. 





The chotee of Claude Myers as treas- 
urer is a pleasing compliment to the 
Ottumwa manufacturer. The organiza- 
tion if composed of the lending manu- 





CLAUDE MYERS. 








— ee 


factureres of (te cream of the entire 
Country .and there were hunereds in 
attendsucea at the Chicaro conrention. 


Ottumwa Tri-Weekly Courier, 
February 9. 1907 


Pure ice cream is the most delicious 
of foods at Claude Myers’ parlors. You 
Will meet your friends there the 
Fourth, One door east of Court on 


(Second street. 


Ottumwa Tri-Weekly Courier, July 1, 1902 


| Nesselrode, ‘New York, Naple 
Bisque, Vanilla, strawberry, chocolate 
and Tutt) Frutti ice cream; lemon, 
claret, and pineapple ice dt Claude 
Myers’ ice cream parlors. 


Ottumwa Daily Courier, June 20, 1903 


_] serve every day st my ice cream 
parlors, New York, Nesselrode, Bisque 
Maple, Vanilla, Strawberry, Chocolate 
and Tutti-Frott] ‘ce cream and iemon, 
pineapple and Claret ice. Claude My- 


yrs 


Ottumwa Daily Courier, June 26, 1903 
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CLAUDE MYERS. have wor 


While any manufacturing induatry in ory hand. This 


te 


1 justly merited praise of @ys 


enterpris en aie 
r aidat ia of creat henett ti the Tram, for the mma put. {ram tipi= fo 
j community becwiae its predicts lecome date ereameries and misteurized and 
Yilely Known throughout the entire furnished by farmers in the immediate 
surrounding country, and thus feflec vicrmty of (Mtumwa, andl as « reaule 
“0 the credit of the city, vet it is even <1). raM praanct Walch goes Inia There 
more true that those manufacturing ies « eam if always absolutely ptt 


enterprises which have to do with fur: | and fresh, aa they hare not heen haul: 
nishing us food products of any sert ed in here from great distances 


are of ulmest importance, fin thew 





this e@dtahlisiment is perfectly sans 

Come in closest contact wit i the pee tart mii] i cyan ro hike ine pet! itt 

ee generals Ln oonterprise here wn) at all times. The products ot hla 

ier this head which has heen estalliah enterprise are aol throughout all hart. 
ed in Ottumwa fifteen veara is that) of southern Iowa an! Missouri! and ¢) 


cunducteal hy Clande Vivi rs, Conteetion hie] i 1 


a 4 
=f Cee ae fie 1 14% ra] 


er utd Alwafacturer 0 ure lee (rea i, erin within th a* fev Lear 
il i ' P 
Phis if one Of the hirgest god lest Mir, Myers ia go niin of son lineata 
eynippdéd ettublishments of its kind in F Viddler ' 1 is Te rid 
Sothern lows and the products of the « » inh eres tas 


Ottumwa Daily Review, September 15, 1910 


Thanksgiving 


Ice Cream and Ices. Hundreds 
of varieties 





= a a 





Special for Thanksgiving 
French Ice Creams, Cranberry 
and Mint Ice. 





_ Special Theakestvies Brick, three 
_ flavors— ~_— cranberry ice and 


7 chocolate. If called oo 5 
- for at the na C. 


CLAUDE MYERS 


Re ei ye 








ie 
E fel 
LF ru 
+ rae Oe ai a I ae eae eee AE TTR R ENS waa SS y 





Ottumwa Daily Review, November 24, 1915 
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The Poputar Ice Cream and) 
Candy Manufacturer Pre- 
pares for Trade 


ATTENDED THREE | LEAGUE 
Mr. Myers heads deci of Wiiagi 
Indiana and lowa Manufacturers 
and Receives Honors 





Always abreast of the times, Mr. 
‘Clande M. Myers, the wholesale ice 
cream and candy manufacturer, re- 
cently put in a week or ten days In 
the city of Chicago, looking after the 


luterest of his customers and the pub-| 


lic in general, 
air. Myers went to Chicago to attend 


th meeting oc: the Three I League of 
Wholesale Ice Cream Manufacturers of 


Illinois, Indiana and lowa, which was) 
called for February 23, Mand 3%. The} 


object of the gathering was not to form 


a trust, but to exchange views, of mu- | 


‘tual benefit to those gathered at the 


meeting , with regard to their business, | 


and for social intercourse. 


The meeting Is reported as a very 
beneficial one to those who attended. | 


ind Mr. Myers was honored by being 
made temporary chairman of the meet- 
ing and wags placed on the committee to 
SeCUre empress rates and was made a 
member of the executive committee of 
the association, 


Fae. o 


| 


Gained an @¢nviahle 


reputation im thia itv, and through hie 





| Maude Af, Myers. 


The prime object of Mr. Myere’ visit 
io Chicago was to look up and secure 
snapa in his ne of business, for hia | 
irade in Ottumwa and io learn every- | 


thing possible of advantage to him in 


hia boainess of wholeaale manufaeturer 
of fee cream and candies, 

In the way of new ice cream novel- 
ties, Mr. Myers returned loaded down 
With miny few forms, and new de- 
signs for decorations, and for making 
and serving ice cream. Among his new 
maveliies, are many beautiful and nov- 
e! pieces, for serving ice cream, for the 
helidays, Enster, §&t. Patrick's Day, 
Weidings. parties, ind all claspes of so- 
elal functions. Among the new desiengs 
Which Mr, Myers ia going to be able to 
evrve his patrons and the citizens of 
Ottumwa generally with, will be de- 
2iehe never before served in thia clty, 
and equal in every way to anything 
eerved in the same line In the larger 
elties, 

While looking after the novelties he 
mizht «eeure for hia trade in the man- 
vfacture of ice erenm, Mr. Myers did 
mot overlook the Interests of his new) 
department, recentiy inatalled, the 
manufacture of candies, and purchased 
a lof of new machinery to place thi 
department in the fore front in this city 
in the manufacture of candies. for 
whist his new department has already | 
reputation, ‘and 
ereaily fnereased his business, Claude | 
Mecrs candles hare already gnined 


newly: added machinery and appliances, 
ther are bound te take a jump forward, 
in the near future, 

Although Mr. Myers hae never given 
hia exclusive attent’an fo pipes and to- 
baeceos, while lonking after bhargalins, 
he made an advantageous purchase of 
17 triar pipes, many of whieh would 
eell for She and The readily. These pipes | 
Mfr, Myers has thrown together, In a 
show coco, and are thargains which 
emokers mppreciate, and are belne 
cnapned un ike eat doltara advertised 
for lie. ‘This latter strap ia one which 
stauld not be overlooked, by amokers, 
and these smokers whe ito overlook it 
will he the losers and will be sorry for 
it Jader on, 

Mauwde Myers is alwave to the front in 
his business, and he '@ nothing If not 
eriginal. His patrons In jee eream and 
eondtes this season owitl) find him, 
chreaet with the finest hones In the 
laree cities. and Oftumes will not he 
iehind Chieies or New York. In fhe 
service rendered them by the prine: of 
fon eeoom manufaeturere and denters 





Ottumwa Evening Democrat, March 4, 1904 


dialed to a Beview represemiativ 
at dO this areermaon that he w 
nnable 06 asce | 


Childe M. Mvere, tageed OF, ome of 
Cifiewe's pice merchants, whem 
jininewee im petebloe mffnirs bos bey 
for coaching, was fowl chemeh in bel 
wt his lowe, 440 North Court «treet, 
shortly before 22 a 'elowk thie after 
aeon, His dienth ts Iefiewe| tb hue 
oreurted auly a short tine hefore, 

The was seemieghy te goed lent 
whey her attended hye utter nt hie wie 
of busine an Seroge! athe! Buminy We 
(id ont go hotel) fete in the even. 
ing. ‘This morning pen arising he 
stnted he was mot felling well and re 


foenee te hie heel, Ele woe met grates | 


Hortag the morning fil his «leath woe 
diecovern when relatives went to his 
or te aren him fer hiuneh, 

Por the post voor Mer. Myers tral bieris 
shite. tt of ie Tie wae ie erin 


be Pe wos deder the care of a pie | 
swink wp anil a path og, bat seed 


bigly regaled Tull eheemgtli. 
Born in Thin County. 

Cinude Milburn Myere hine long bern 
entific! with bisiness gamed poolition) 
interosts di this commiinitv, Wis tibet 
necuree! in Agenev, Wapelle counts, 
nt the toenty-saeedd oF Agiril, 1S, bite 
juireut= edig Christopher jail Martie 
Kien (Mraateer) Mayers, 

We woe eddroted in the cation 
erhamts «of Wipelle comnty, aml peor 
sii! ff high sell eure mu the bitarl 
eet! of Agenev. the roe to Ot 





tum im USE, spermine seven vere | 


in the eoydowment of Job of. Mewes, 


jirchoring the store gt the expiration | 
af that paerbl, Te cantieiienl the bie | 
ML 


whling ao exteneive stiek of eigmre 


ome epeely, Te wos a ehwerter anti beer 


Ottumwa Daily Review, August 14, 1916 


eervn) as president for twa terms, 


wor Which wiminated Bryan in Tas, 
cicting ansecretary of the state debe 









if the Assaciation af [ee Crem Maw 
afacturers ani) eervel os a offieer 
muy times luring; hie fife. Lavter he 
lame ao ergaelcer of the Tew Crenan 
Manufaeturers of Towa of whieh he 


Oo the Ofth of June, 1918, he wae 
nite in oarringy to Mise Rite Jordan, 


whe survives Wit, : 
Mr. Mvers waa a demorrat im poll’ 
thea gad av getive worker da thie lore! 
tithe of tie party. Ele sorvenl ae al. 
thereunim itnvieg a petiod af five wears, 
rel wis fp eember of the literary tein rel 
‘when the library wae erected, canting 
Ing wa such for » few veurs, He lihe- 
wise meted aa chainmae of the board 
af fire anil police pomnpseioners mertil 
(Nhs alopted the commizeian tari 
ef government, Mr. Mivera wae on hele | 
gate te the nations! convention at Then 


oe el ee ee 


= 


—— = 


amet ig, | | 

Tle wae a member of the HP , Elke, 
‘The Kaights Templar, Reottish [tite, the 
Masonic fraternity, the Rorn) Aremn 
um, the Yeomen, the Maceuhews ane 
the Mone. The Contry ctol and Bont 
rlib likewise numberes| hin anon 
tlorte popu tides, 

He hue alwavs resided within the} 
herders of Wapelio eounty and ew joes! | 
1 ex lenaiye pega in tenets tsi ps livene, 


rae the last pullie welfare work. 
in whieh Mr. Myers was actively en. 
tiged wae thet of directing the re 
Heeling and refitting of the Commer 
cial assorintion quarters here, As chqir 
Hit ofthe cluls rose rommities Afr.) 
Alvera had almest complete change of 
thi. work and the upto dateners ont] 
thercighiess hie ineorparited in plane 
for tie new quarters Will remain tril 
ite te him for years to eame, 

*T think we shoul? te able te have 
wor fmol opening ohent the seen 
woek of Beptember,”” Mtr, Meers tole 
a Revipw reporter lust Baturday when| 
asked eet i the ee é pire} 
pressing. ‘* Properly pondoeted the new! 
Commercial cluk raceme shonli werk w 
wonderful iheaefit te Ottawa ii pre 
moting © ment conperative amd dems 


—_—oo «6 = 


eratie apieit meomye the itv s ier. 
sig eee) aplel,*" tee palles|, Te thea 
a re Sipe regen te. we ggtingled osfrertrig | 
Hon of Poe ciew iuartersoe thew oll! 
le when the ronemieling geal lute 
work is Clulshee) this ipieat be, 

Mr. Miers ascone of the beading 
mpirite bet thie bebe eerie eerie hg) a: Pepe it 
Feeenthy: ermpiehweteid ler flee @*erdigiitweteiial 
it bind 


a _—_—_—_—__——— 
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J. W. McConnell’s, 114-116 Court Street, Ottumwa 


John W. McConnell served “the finest ice cream in the city.” He sent it out in refrigerated pails that kept 
the ice cream hard for three hours. He operated a restaurant in the 1880's. (1885) 





= Ne, a ee 


THE FINEST 








McConnell is always ready to fur- bs 
nish ice creai to families and send it Ice E; I C Aly) 
out in refrigerator pails, warranted to 
keep hard for three hours, 44 
ete , J. W. McConnell’s. 


Ottumwa Daily Democrat, May 31, 1885 


IN THE CITY, AT 


Furnished in any qaguitities on shert notes. 


IMM AND, - COURT STREET, 


Ottumwa Daily Democrat, May 29, 
1885 


ine — A i 


Dummler’s Ice Cream Palace, 111 Main Street, Ottumwa, lowa. 


According to the Ottumwa Daily Democrat newspaper, Dummler’s Ice Cream Palace was “thronged with 
the elite of the city.” That didn’t seem to help him much, as he didn’t stay in business very long. (1888) 


Go to Dummier'’s ice cream palace, 
111 Main street, when you want a milk | 
shake moxie, lemonade or ginger ale. | 
Their ice cream parlors are thronged | 
with the eiite of the city. 


Ottumwa Daily Democrat, June 27, 1888 









Granws er Democrat, July 5; 1888 
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The LaForce House Ice Cream Parlor, 921 E. Main Street. Proprietor William Kidd had a large 
soda fountain “with the most delicious syrups and soda water to be found in the city. Everything neat 


and clean and first class.” (1891) 


Grand Opening Day. 
On and after Saturday, May 16, 91, 
Bake = ice a oo. i public at 
ream parlor in LaF orce H >. 
Also have added-a large soda fens 
with the most delicious syrups and 
soda water to be found in the city. 
Don’t fail to call and see my confec- 
tionaries. Everything neat and clean. 
and first class. Thanking the public 
a Rea ee me _ a season 
OlCIL your patron nthe future, | 
921 E. Main Bt. ae WM. ogg 


Ottumwa Weekly Democrat, June 3, 1891 


4 ———___— 





Parker McMichael’s Ice Cream Parlor was located in the streetcar waiting room on the corner 
of Market and Second Streets. (1891) This might have been the first “take-it-and-go” ice cream in the 


city. 


Ice Cream on Short Notice. | 
oyoueat ice cream? Come into 

Parker _McMichael’s new ice cream 

parlors in the street car waitin room, 

corner Market and Second and have a 
dich. Hetoakes it while you wait, 
Always fresh. 


Ottumwa Daily Democrat, May 22, 1891 


In 1916 Mr. McMichael opened another ice cream parlor in the front part of the Y.M.C.A. 


Parker McMichael has opened an ice 
creara parlor in the front part of the | 
¥. M. C. A., rooms and parties watting 
jon the street can hereafter be served 
With ica cream while they walt. 


Ottumwa Tri-Weekly Courier, May 11, 
1916 


49 


E.H. Emery & Co., Main St. (1896 — 1922) 


226-228 Commerce St. (1910) 


E. H. Emery & Co. was established in 1896 as a fruit wholesaler. In 1912 the company added an ice 
cream plant having a capacity of 1,500 gallons per day. It was strictly a wholesale company. It did not 


sell retail. 


In 1916 E. H. Emery & Co. became associated with the Lagomarcino Grupe Co. 


Edwin Emery, president of a former Ottumwa wholesale fruit house, left Ottumwa in 1922 and he died 


in 1945. 


E. H. Emery & Co. of Ottumwa witt | 
‘manufacture ico cream berinning on 
(tune | Mr. Emery o@sires to meet! 
‘farmers having sweet cream to nell. A 
lhirge amount of aweet cream will be 
| required and farmers should make it a 
| point to call on the above firm at once. 


Ottumwa Tri-Weekly Courier, May 11, 1912 


SUIT COMMENCED 


TRIAL OF CASE AGAINST E. H. EM- 
ERY & CO, BEGAN YESTER: 
DAY AFTERNOON 





BARKER BUILDING 
| 
| 





With the prospect of continuing for 
several days longer, and even, It may 
be, lasting out the woek, the trial of} 
the case of Nicholas Beker ve FE. H. | 
Emery & Co, began Monday aiter- 
noon, 

This actlon grows out of the collapse 
of the Raker bullding on South Green) 
street last spring, which was at the, 
me occupled by the wholesale fruit 
house of the defendant company. | 

Raker, in his original petition, states 
that the collapse was due to the negil- 
gent over-loading of the bullding with 
feclt and vegetables carried by the dc- 
fendants, and that thea extra weight 
caueed the floor to give way, wrecking 
the Interior of the bullding and the 
rear walls. 

The defendants have since filed a 
erosa-bill, clniming that they did not 
hovertond the bullding, and that by the 


‘| collapse, for which they were not re- 


‘eponstble, they had been damaged. 


‘| The croge bill also states thal they had 


ured the building ta store thelr pro- 
duce in on the representations of the 
plaintiff that it was a bullding of con- 


‘siderable strength. They, therefore, 
‘ask judgement aeninst the plaintiff to 
"the amount of $4,000. 


se —ask oh Pees ors emi lS 


1906 


Ottumwa Tri-Weekly Courier, September 27, 
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1896 — The First Ice Cream Cone 


The first ice cream cone was made in 1896 by Italo Marchiony. Mr. Marchiony, an Italian immigrant, was 
a street vender in New York City. He sold lemon ices from a pushcart on Wall Street. He served his 
lemon ices in glass bowls. The bowls were frequently broken and sometimes not returned to him. He 
came up with the idea to make an edible ice cream bowl. He folded warm waffles into a cup shape. He 
was granted a patent in December 1903. 





Italo Marchiony, inventor of the ice 
cream cone. 
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44,000 gallons of tice cream manufactured in Ottumwa in 
1907. 


jtumwa. While there has heen jolr 


jtown trade le yet young ip this city, 


‘hecesiarily short aud caunol be call- 





eeeeeee ee 





44,000 Gallons of 
Ice Cream Turned 
out Here enna) 


eo8 8688558 64 & 616 6 6.4 6 8 


During the summer months 
probably the busiest branch of 
activity in the city ‘s that given 
over to the manufacture of ice 


played a part in the courtship of 
lovers all over southern lowa 
and northern Missouri, 


pe 

The manufacture of lee cream for | 
jobbing purposes oulsids of the elty 
hes been lying dormaut for some 
Cline and bat few realize to what ex- 
tent this business has grown in Ot- 


bing In Ice cream for local use for 
magy years, the growth of the bisl- 
nets jnito g manufacture for out «f 


but the name of Ottumwa brands of 
the summer luxury’ hes hecome 
fu nite. 


As the season of this Industry is 


TT 


fed at aonual business {u the sense 
that many of the fInduatries are 
known, vet It gives employment! to | 
gulie uw few persona while the season 
lusts, the galaries of whom will total 


Te, $00, The humber of gullons of bea 





jeream made in Ottumwa for the past | 
vear Will reach 44.500 at the approxi 

| mate Volue of $20.40. l 
Ottumwa Tri-Weekly Courier, January 2, 


1908 





e| 
- 
. | 
cream. Ottumwa ice cream has * | 
= 
= 
= 
‘i. 
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Pixley the Confectioner, 111 S. Court Street (1900 - 1910) 


Edward Z. Pixley, proprietor of Pixley the Confectioner, sold plain and fancy candies and ice cream. His 
soda fountain served ice cream sodas on Saturday night for 5 cents. 


Mr. Pixley was born in 1875 and died March 2, 1963. He was married to Mary A. Pixley. After he closed 
his confectioner and ice cream shop, he worked as a clerk for the C.B. & Q. railroad. 





Here's an Invitation. 

Pixley, the confectioner, on Court 
street, wants to see you if you come 
to Ottumwa for the street fair. If) 
| you bring the ladies and children with 
you, take them all to his store an 
see what fine goods in plain and fancy 
candies you can get for a few cents. 
His soda fountain serves the finest ico 
cream sodas, and he has tables for ice 
cream and ices. Be sure to visit Pia- 
ley’s when in town. He makes al! hie 
own candies, and they are guaranteed | 
pure and wholesome. His prices are 


about one-half what others ask. 
cana eat area anaes aE 





Ottumwa Tri-Weekly Courier, September 18, 1900 


To my friends and customers who 
intend visiting -O\j\tumwa on Monday 
when the circus is here, I invite you} 
to make my store your headquariers 
and to inform you that we will have 
on hand an unlimited supply of ice 
}cream and candies. Try some of our 
}ice cream sodas and be convincel we 
have the best in town. Pixley, con- 
fectioner, Court street, 








Ottumwa Tri-Weekly Courier, August 9, 1900 
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Edward Pixley 
Edward 2, Pixley, 
IN. Sheridan, died late this. 
‘morming at St. Joseph Hospital 
following a long illness. 
| He was a retired timekeeper 
‘had worked for the railroad for 
“many vears prior to his retire- 
ment in 1945, He was also erm- 
ployed at the old Hall Candy 
Factory and later operated the 
(‘Candy Kitchen in Ottuniwa. 


The son of Zella- and Johanna. 


Lohmur Pixley, he wag born in 
Mount Pleasant Dec, 21, 
He was a resident of Ottumwa 
‘moat of his life. He was a mem- 
ber of the Burlington Veterans, 
'BPOE No, 347 and the Knights 
of Pythias Lodge. 
He was marred to 

Agnes McHugh Fob. 21, Too 
In Ottumwa. She preceded him 


Mary 


in death Feh, 20, 1063, Surviv- 
ing are one daughter, Mra. 
‘Clifford Metirraw, Evanston, 
Wi: Iwo granddaughters, Mra, 
L. Db. Nofginger, Danville, IL, 
and Miss Elizabeth McGraw, of 
Evanston; one great-grandson; 
(one brother, Theodore W. Pix 
‘ley, Burlington; and a sister, 
Mrs. A. L. Goodall, of Elkhart, 
‘Ind. He was also preceded in’ 
death by ane sister, 
| The body is at the Johnson) 
‘Funeral Chapel awaiting com- 
pletion of funeral arrange- 
ments. 





Ottumwa Courier, March 2, 1963 


187%. 


87, of 410. 


for the Burlington Railroad and : 


| urday night at 5 cents. , : 





Don't forget Pixley makes ice cream 
land can make you a specia] price for 
all socials, lodges. churches, etc. We 
guarantee the cream. 





Ottumwa Daily Courier, May 29, 1903 





Ice cream soda at Pixley's Saturday 
night Se. Try one. 


Ottumwa Daily Courier, July 17, 1903 





Get some Peanut Kisses, Chocolate} 
Nut Chips, Cream Wafers or try| 
Angel Food, the latest candy out at 
Pixley’s. Ice cream soda Saturday 
night 5c. 








Ottumwa Daily Courier, August 14, 1903 


Pixley will sell ice cream. soda Sat- 
, 


Ottumwa Daily Courier, July 24, 1903 





Ottumwa is the ice cream city of 
Jowa. Sunday the supply was exhaust- 


ed in the larger stores early in the af- 


trenoon. “That's some ice cream, too, 
as Ottumwa ranks well in the lead in 


both quantity and quality. 


Ottumwa Daily Review, June 29, 1909 
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The White House Bakery, Berlin P. Ballagh, 639 W. Second Street. (1901-1910) 


“Watch for our WHITE HOUSE wagons. They deliver FREE to all parts of the City.” 


Bb. P, Ballagh, 
(use Bakery ' 


Wholesale and Retail BAKER and CONFECTIONER. 
ICE CREAM AND FOUNTAIN DRINKS. 


Watch for our WHITE HOUSE Wagons, they deliver FREE to all 


parte of the City. 
wes 
'| 639 W. Second Street, Ottumwa, a Telephone 146. 









Ottumwa City Directory - 1901 


City Bakery and Ice Cream Parlor, 528 East Main Street (1903) 


New Ice cream parlor opened April 1903. H. J. Smith was the proprietor in 1903; Charles Marble 
operated it in 1905; and Alexander Kolb in 1909. 


The City Bakerr ice cream is tery 
‘popufar. Ir is perfectly made in the | ; ; | 
re manner eae ace tensatak Or. | We will have a special supply of fine! 
| der it b¥ dish or quantity. Telephone | 


Ottumwa Daily Courier, July 17, 1903 | Bakery Goods 


for you tomorrow. 














Get your ice cream for tomorrow and The City Bakery ICE CREAM is 
Bunday at the ¢ fakery, 628° East |' very popular—it is pure and flavored 
Afuin street. : by fruits and not extracts. 


Save your “ads.” 


City Bakery 


£28 East Main Street. 


Ottumwa Daily Courier, July 3, 1903 


Pure ice cream ty the dish or qnarl. 
at the Cltv Baltery ice cream parlors, | 
538 East Main strecl. : 





Ottumwa Daily Courier, July 3, 1903 Ottumwa Daily Courier, April 17, 1903 
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oe , PARI 7 T Dp | in Ot- 

CE CREAM PARLOR. . The most popular ice cream , 
; ee sors ep ESE ED, tumwa is at the City Bakery—dish or 
The City Bakery Opens Parlor at 528 gallon. 528 E Main. 
~ UL J, Smithy proprietor of the: City.) 
Bakery. has fitted and furnished: ap €x- |: 
cépticnally neat and tasty ice cream; 
| parlor in the same room with his bak- |. 
ery. The ice cream made by the City) 
| Bakery will be served, as well as-sold |: 
in any .quantity.- The high standatd of, 
excellence and purity so « noticeable) 
‘in all goods from this -bakery will be. 
'| maintained and kept up in-its new de| 














= a ae. 


Ottumwa Daily Courier, August 7, 1903 








Alexander Kolb 








partment, and Chat ie es Pe | 

eral pa age goes wit | SAY, , Lien coer 

ee ee Makes Purchase 
Ottumwa Daily Courier, April 4, 1903 | 


City Bakery Under New 
Management 





Ss =. — —o 


a * 


Having bought from C. A. Marble 
the City Bakery, 428% Fast Main street, 
I will continue the bus;ess under the 
cme name and in a manner that will . 
raise the standard of bakery goods im 
ttumwa, Being a practieal baker, I 
know how to please you. I especially 
ask the patrons of the City Bakery im 
the past to continue their liberal pa- 
tronage, assuring tach the best goods 
and most courteous treatment that is 





Ottumwa Daily Review, March 9, 





Charles A. Marble - 1908 


Charles A. Marble purchased the City Bakery from H. J. Smith in 1905. He sold the bakery and ice cream 
parlor to Alexander Kolb in 1909. 
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Charles Hill, 513 Baker, ice cream manufacturer (1901-1903) 


Charles and Mary Hill made ice cream and sold it out of their home. 


—— 


Brown and Joslin Candy Kitchen, 108 Court Street (1903) 


Brown and Joslin made ice cream, “the best in the city.” They also sold candies, salted peanuts, and 
fruits. Their candies were made fresh every day. 


———————— 









Go To | 
BROWN & JOSLIN'S 


| cre e¢ . Onart over, ae-| z - tr, 3 | a. | 
liwvered. ‘Brown & Jaya. | 6 | CANDY KITCHEN 
i P 


a 


| | 4 FOR CHOICE HOME MADE CANDIES 
Ottumwa Daily Courier, May 28, 1903 id MADE FRESH EVERY DAY 


108 C0 shel — raene id 





Try our fine ice cream. It is the Ottumwa foal Courier, july 3, 1903 
baat in the city. Brown & Joslin, 





—[ce cream by the quart, pint or gal- 
Ottumwa Daily Courier, July 17, 1903 lon. Brown & Joslin candy kitchen. 


Ottumwa Morning Democrat, May 10, 1903 


<n sts _ 


Wilcox Ice Cream Parlor, maker of “Purity” brand ice cream. (1901 - 1904) 


W.H. “Billy” Wilcox made “Purity” ice cream and “Purity” candies in his building at 525 Church Street. 
He sold Purity ice cream for 25 cents a quart. 


= ee i - - 


| see that the ice cream for the so-- —W. H. Wileox is going to make a 
celal comes from Wilcox'’s place. He big hit this season with his Purity ice 
makes the “Purity.” cream. Now on sale in ali quantities 


and flavors, 
Ottumwa Democrat, March 13, 1903 


Ottumwa Morning Democrat, March 29, 1903 


Wilcox’ ice cream parlor is a nice 
place to rest, where you can enjoy our 
Purity ice cream, ice cream soda and | 
all the new fountain drinks. 


Ottumwa Daily Courier, March 28, 1903 
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Dan R. Shea Confectionery Store, 331 Church St. (1903 — 1916) 

Dan Shea Confectionery Store made the “Peerless” brand of ice cream. 

Dan R. Shea: Born 1881 

Wife: Mamie 

Dan Shea was a member of Knights of Columbus. He also ran for city alderman. 
Father: John 


Mother: Honora Garvey 


Timeline: 

1903 Daniel R. Shea, 331 Church St. — cigars & ice cream 

1905 — 1908 Daniel R. Shea, 331 Church St. — confectioner 

1910 DanR. Shea, 331 Church St. — ice cream manufacturer, confectioner, cigars & tobacco 


1912 —1915 Dan R. Shea, 333 Church St. — ice cream manufacturer, confectioner, cigars, tobacco, 
coal 


1916 DanR. Shea, confectioner and coal dealer 


1917 DanR. Shea, coal dealer (confectioner???) 


1918 DanR. Shea, coal dealer FEB KK OAIK IK IHN IWIN cB 


oe DAN SHEA’S at 





Owing to the Increased demand for our Peerless lee Cream last 


_ 
g 
% 
; 
g 
8 


year | determined to equip my plant with the modern machin- 
ery, and now rave the finest equipped plant in the state, | am 


prepared te furnish to the wholesale and retail trade any quan- 


tity large or small on shorter notice than any othar manufac- 


turer of Ice Cream. 
I am all In the market for your Shdars and will guarantee 


the best quality of loe Gream made, 


DAN SHEA, 


aal CH URCH STREET 


For prices and further information write mé, 


POCONO £3 


OOCIOVOIOOOIOO OE 


ie 





Ottumwa Tri-Weekly Cotirier April 2, 1904 
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If you want a good ice cream, try | 


'“Shea’s Peerless” and you will want) 


iit again. Mail orders solicited. Dan 
Shea, 331 Church street, Ottumwa, Ia. 


Ottumwa Tri-Weekly Courier, April 9, 1903 





Tam now in possession of a fully equipped factory for 


the purpose of manufacturing ** Peerless’ Tee Cream. 
It is essential that experience and enterprise eombine 
to produce this article for the summer social season 
ifone would receive unstinted endorsement. and | 
trust by the degree of local satisfaction riven, that 
from this will be expected an eqnal success abroad by 
the very merit of the superior article I shall offer to 
agents this year in all surrounding towns, This ice 
cream, Which has the purest and best of ingredients, is 
known as the “ Peerless,"’ and to that standard of sur- 
passing excellence it will be maintained throughout 
the season of 1903, 


If you will send me a trial cmos T cuavanbas entire 


satisfaction in every respect. Prices furnished on ap- 


plication. If you serve Dan R. Shea’s *“ Peerless” 
Tee Cream, you will be the winner, for your patrons are 


sure to pronounce it very, very nice. Call or write, 


DAN R. SHEA, Ottumwa. la. 


301 Church Street. Phone 1998. 





Ottumwa Morning Democrat, April 12, 1903 
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ICE CREAM FAMINE 
STRIKES OTTUMWA. 


LOCAL DEALERS OF FAVORIIE. 


COOLER WERE UNABLE TO | 
SUPPLY DEMAND 
| 





The intensity of the heat Westerdys 





wos the means of bringing about what | 
pmight be termed a temporary ice | 
jiTeam famine in the eity. shiners 
every ice cream manufacturer in town 
ri ont of the froven delicacy leone | 
Pewee evening gm) these whe sought | 
[oe pet enol haw Means of this porter | 
| preedinet hal to ee rontent with drink 
| i lier lemonade ard other  saotiy 4! 
drinks, Ome local iere dealer sold in 
t fies ties i grt loop dove orl fof ii gallons of lee | 
‘rean) Vesterday, ipprovimately half | 
am whith was lid prepa out of the city. | 

The tee eream parlors all over the 
ety were kept fille! during «a large | 
| pare of the day, ma age eormfortadsles | 
with various coolewhles the he fen 
thrones. 


Ottumwa Daily Review, August 22, 
1910 











—— a 


EASY, 
Kin you fmagine anything Dettertin® «4 lon Of ee-eruam, Jimmie: 
Sure I kin! 
Wot dent 


Two tonsa of foe-oream! 








Ottumwa Tri-Weekly Courier, August 4, 1914 


Graham Ice Cream Company, 120 E. Third St. (1916); 127 W. Main St. (1922); 627 W. Second 
Street (1930) 





Graham’s horse wagon - date unknown 


The Graham & Garretson Milk Co. was founded in 1908. The company was owned by three Graham 
brothers (William, John, and Frank) plus Jay C. Garretson. They were strictly a wholesale and retail milk 
company. They did not make ice cream. The name was changed to Graham Milk Co. in 1923. The 
Graham Milk Co. operated until the late 1930's. 


Fred M. Graham founded a new company in 1916 in the basement of a building at 120 E. Third Street. 


This company, The Graham Ice Cream Company, made ice cream. In 1922, they moved into a 
new, larger building at 127 W. Main Street and purchased new equipment. In the first seven years of the 
Graham Ice Cream Co.’s operations they produced enough ice cream to make ten million ice cream 
cones. The Graham Ice Cream Co. was the most modern and complete manufacturing facility to be 
found anywhere. 


In about 1939 the Graham Milk Co. and the Graham Ice Cream Company essentially merged into one 
company, the Graham Milk & Ice Cream Company. William S. Graham was the owner. In 1941 the 
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Graham Milk & Ice Cream Co. was operated by E. M. Ragan, president and treasurer. The company was 
located at 627 W. Second Street. 


C. Millard McGhee was president & secretary and Emery Brooks was vice president & treasurer of the 
company in 1943. 


In 1954, C. Millard McGhee was president & secretary; Mrs. Margaret W. Herzog, was vice president & 
treasurer of the Graham Milk & Ice Cream Company. 


There were six Graham brothers. Three went into the dairy business. 


William Sumner Graham; born Oct. 28, 1867; died May 16, 1940; wife Hattie B. Monroe; father 
Mackinzie Guy; mother Caroline Hurdle 


John Rollins Graham; born 1872; died 1951; wife Sadie 


Frank Montgomery Graham; born September 6, 1873; died January 27, 1950 aged 76; wife Elsie A. 


Timeline: 


1916 Graham Ice Cream Company was started by Frank M. Graham in a basement at 120 E. Third 
Street. 


1922 Graham Ice Cream Company moved to a new building at 129 W. Main Street. The building had 
4,000 square feet of floor space and new equipment. 


1923 After seven years in existence, the company had produced enough ice cream to make ten 
million ice cream cones. 


1924 Graham Ice Cream Co., 127 W. Main St., Frank M. Graham, owner 


1929 Graham Ice Cream Co., 127 W. Main St., Frank M. Graham & G. J. Wall, owners. Exclusive 
manufacturer of ice cream. 


1931 - 1939 Graham Milk Co., 627 W. Second St., William S. Graham 
1940 The Graham Milk Co. is owned and operated by Mrs. Pauline Graham Cloyd 
1941 Graham Milk & Ice Cream Co., E. M. Ragan, president and treasurer, 627 W. Second St. 


1943 —1951 Graham Milk & Ice Cream Co., 627 W. Second St., C. Millard McGhee, president & 
secretary; Emery Brooks, vice president & treasurer 


1953. Theterm “Graham’s Dairy Freeze” first appears in a Graham Milk Co. newspaper advertisement. 


1954 - 1960 Graham Milk & Ice Cream Co., Inc., 627 W. Second St., C. Millard McGhee, president & 
secretary; Mrs. Margaret W. Herzog, vice president & treasurer 
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Note: The Graham Milk Co. and the Graham Ice Cream Co. operated simultaneously but separately from 


1916 until 1939. 





WANTED—MILK. FARMERS LIV- 
Ing within two miles of railroad «ata- 
tlona, bhnving milk or cream to aell, 
can increase thelr profite the yenr 
around by communicating with the 
Graham & Garretson Milk CGo., Ot- | 
tumwa, fowa. Write today r our 
Proposition. | 

















_s 


Ottumwa Tri-Weekly Courier, November 14, 1907 













SAREE Ro eA Aja nf pena TENE 
I Aaaalaaamrea 





SS ee * 





Announcement 





The New Home of Grahams “Carnation” Ice Cream 
120 E. 3rd St. Phone 1960 Qpnosite Post Office 
We have moved our ice cream | 


Akeni aoe eeiralectang ee into the lower west portion of the White Front Building 
! 1 be plete Ww above adtiress, We have a strictly sanitary and | ola i 
fining out time and attention exclusively to the ice cream God sank , - 7 re eee — 
ie rit e i ‘ | 7 = } r Ll 
oie re supplying our trade with the best ice cream that cleanliness, experience and pure material will make, and 
: pesition to give careful attention to our rapidly growing family trade and solicit your future orders for | 
=] J =a se a tees 





eream or sherbets in any quantity. 
Brick, Bulk or Individual Moulds—Any Flavor or Color, 
I eee ley 

Delivered where you want it—when you want it. F 


Order through any of our dealers, or phone us direct, 
Our name in connection with 


te 
a 


tee cream is your guarantee of service and quality. 


THE GRAHAM ICE CREAM COMPANY 


Ottumwa Daily Review, September 26, 1916 


2 





= 


Daal Eee 


Se 
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F or Your Valentine 
Party 


We suggest one of our many special designs or 
colors which would be very appropriate for the oc- 
| Casion. 









Graham’s Pasteurixed 


ICE ; CREAM| | 















Phone Us Your Order Early 


Graham Ice Cream Co. 
120 East Third Street Phone 1960 


The Grahams Milk. Ca, Announces A ew pistauried 


will guarantee Chat! 


Grakon'« Home Mods [oe Cream ists he be 
cause it la vicher, [t's made of frosh. rich, 0 + 
teurize! cream—cream that la: nd pasteur- ff 
ined ox soon aa the milk is rece m the farmer, lt 7 
a doahty safe because both cream: Saleen are 
pastourleed. It’ that cich fresh cream that gives Gray - 
ham's Hone Made [ee Crean its Body, ite velvety 9D 
envvuthness ar [fs auperiority, ; “shoe 

Gradam’a Home Mare fee Cream ta eaally digested 
aad [a generous in those vitamins that contribute to 9 
t ithe sid aan hi Serve ib to your 


Ottumwa Daily Review, February 9, 1917 







Flavoes—at present there fy 


strawberry—each and every ape absolutely th pur at 


obtainable | —- ae We: 7 ar 
| Grahgm's Home Made lee Cream may be obtained: 
in package or in bulk ak our nt—HST Weet become | 






Te Ae 2 ce ee ose Geet bekeneeee then 


ICE CREAM MANUFACTURERS 7 


EBLE Tere Othe n re ee Eee EOP ee ee ep hd 






EXCLUSIVE ICE CREAM 


MANUFACTURERS 


1929 Ottumwa City Directory 
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|KOLDEE 


BROLDEE Se fe naw 1h, Pel Fa 


ben Pop fear, i Peary 
refer tie that's cenl, retreehiig energet hede in ein 
helirinmps, Piers OPiige 1h reve Er. | ee PS |tirin aad 
eo PFA ene ob ling And appetiting os the 
ate Ask your dealer for Kokdee—it's a whopper 


| Ice Cream 


Praha s pineal if "El Thi lew PPR a oui 
TH hme 4 outer cari Lea Pier 

that la walls digeaterd Vital f FRarRaS If [irae FY ifarmins 

FART Sent ritiale fe alring breelira amd anand Reith 

ea rank th aaimit thet we eaulda') omaha firahae 


1) Ae hee ies An FRAT er Ae Red owe Biel hil 


md hes we rim bij biel 
Pita cle L1H be heeiphe SH milmbenr biel jaime ike fig cure 

Made from selected California amiges a desk of 

| | emia « aM eHiril ready tn enjov! Not emphon- 

yore mo ortificial flavaring Hf reer atives, Fat- 


“ i silts a re > ps F 
thet Bilge mayer mile with thie fu | Pemrd fan api lees Flaun 
Linea jel ty ged Preshiess [rs | tretlas 


TT) al 





Announcement— 


The Graham Milk Co, 


Continues To Operate Under the Management of 


; ™ . ' Dame 
Mrs, Pauline Graham Cloyd 
And will give vou the same efficient service and quality 


dairy products which have built the reputation of this firm. 


fir plant foreman, Howard 0, Reach, is a graduate of 
Anes and is experienced and edyeated In dairying work, 


The (iraham Wilk Co, has served (Ottumwa efficiently and 


| economically for 32 veurs, We have heen on the milk inspector's 


honor roll for high quality products since the ldea wis originated, 
We will endeavor to continue to hold this enviable position, 


This is our pledge to continue to supply the people of (Ot 


lume With plus quality pasteurived dairy products, Your ean- 


tinued good will and patronage will be appreciated. 


PASTEURIZED MILA AND CREAM, GOLDEN ROD AL TTER, 
(REAMED COTTAGE CHEESE, DARLRICH 
CHiMOLATE MILA 
ORANGE, LEMON, LIME, GRAPE and 
TOMATO COCKTAIL BEVERAGES 
HHAHAM'S ICE CREAM 


GRAHAM MILK CO, 


(wed and Operated by Mrs. Pauline Graham (lovd 
27 West Second Street Phone 801 








Ottumwa Daily Courier, June 5, 1940 
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there's NO substitute 


for GRAHAM'S 





cay | e on + 
wiv Wee | nil 
Le, vila ee eae rik ais "is LT 


Va milk oan provide mand for the 
i “AA Las eshest milk tn 
r I thie GHunity, try LiPlLAHLAAL S 
q © Paste IE Le 1 T F ie ky + i il 





Graham's Dairy Freeze 


b 
; 
i 
Qur delicious ice cold Dairy Freeze hits the 





right spot always! So rich and flavor-filled 


be ae ; , 2 ASH YOUR GROCER 
that it’s the favorite treat for the whole family! | FOR THESE FINE | 
lt gives you quick energy, taste-tempting 


GRADE A Guay PRODUCTS 
HOMOGENIZEG euea 
PASTEURITEG wrmie 

Vitae B LL 
coege CHAE 
CMOcOLart mi 
: 


Spb Gay Twn 
igp Signes 


goodness, downright enjoyment! Try it! 


| Cones, Sundaes, Malts, Milk Shakes 


Pints and Quarts 








Graham Milk a 


427 West Second St. Phone 8 


Ottumwa Daily Courier, June 10, 1953 
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for the 
price of 


— IN ANY AMOUNT — 


If you want half-gallons or baat as 
—bring your own container 


Graham's Dairy Freeze 





1 627 W. Second St. "gaa MU. 4.4372 


Ottumwa Daily ( Courier, June 12, 1954 


Wea 
FREE ROOT BEER 


Monday, 4p.m. to closing time 
For The Kids Only 


Graham's Dairy Freeze 


| 627 W. Second St. Phone 4-4372 tI 





Ottumwa Daily ¢ Courier, October 29, 1955 
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F. G. Buxton Creamery Co., 117 - 119 N. Green St., Fred Buxton, proprietor. (1883) 


Fred Buxton was employed as an engineer on the Burlington railroad from 1883 — 1902. During that time 
he began buying butter in small quantities in the towns through which his train ran. He would bring the 
butter back to Ottumwa to sell. In 1902 he quit the railroad and went into the produce business ona 
larger scale. He employed forty people producing butter and ice cream. He also sold eggs, fruits, and 
vegetables. 


Fred G. Buxton was born in 1863 in England. He arrived in the U.S. in 1870. He was married to Lennie 
(Lena) Buxton. Fred Buxton died in 1928. The company continued with the name “Buxton Ice Cream Co.” 


1901 


1910 


1922 


1927 


1928 


1929 


1931 


1935 


F. G. Buxton, Walnut Ave. north of Main — butter and eggs 

F. G. Buxton Co., 119 N. Green, produce 

F. G. Buxton Creamery Co., F. G. Buxton, manager, 119 N. Green and 632 E. Main 
F. G. Buxton Creamery Co., 119 N. Green St. 

Fred Buxton died 

F. G. Buxton Creamery Co., P. G. Vermilion, manager, 117 — 119 N. Green 


The company’s name was changed to “Buxton Ice Cream Co.,” 114 S. McLean St., Perry G. 
Vermillion, manager 


Not listed in Ottumwa City Directory 





F. G. Buxton 
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(1931) The Buxton Ice Cream Co. located at 114 S. McLean St. in 
Ottumwa installed a new type of ice cream freezer than could 
freeze ice cream in ten seconds. The new machine could produce 
1,500 gallons of ice cream a day. The company was managed by 
Perry G. Vermillion. 













BUXTON’S 
GOLD NUGGET) 
ICE CREAM 


F. &. BUXTON ICE CREAM CO 


— a —_—_——— 


Ottumwa Daily Courier, February 
13, 1931 


PLANT INSTALLS 


NEW EQUIPMENT 


BUXTON ICE CREAM CO. AN: 
NOUNCES IMPROVEMENTS 
AT LOCAL SITE. 





| The management of the Buxton 
‘fee Cream Co., 114 South McLean 
| atreet, today announced the recent 
installation of a new type of Vogt 
“jnstant freeze” jee cream freezer. 
According to Perry ©. Vermillion, 
compPMor manager. the machine ie 
‘the first one of its kind to be in- 
i\etalled in any plant in the state, 
| The advantages of the new freezer 
over the old, Vermillion explained, 
‘are due to the faet that the ma. 
chine produces a amoother ice 
cream because the cream and 
other ingredients placed therein re- 
| mean only ten seconds, during 
‘which the the freeging process Is 
completed, 
| The ingredients of the product 
are placed in a hopper tank located 
at the top of the machine, which 
is equipped with an agitator that 
attire the ingredionla constantly. 
They are pumped automatically 
from the hopper inte the machine | 
itself. The freeing process there — 
in requires only ten seconds, ‘The | 
jee cream a# a finished product ia) 
then pumped immediately into cans) 
at another end of the device. | 
The daily output of the machine 
ta about 1,500 gallons and Vermil-| 
lion stated today that the ¢ontern 
had employed an additional num- 
her of men to care for the mantt | 
facture and sale of the products of | 
the concern. 
The nlant ia at present equipped | 
with three large refrigerating 
units, operated mutematically, and | 
eiill another unit will be imetalberl | 
in the near future to aid in the ef) 
ficiency of the plant. 
A large tank for mixing the {n- 
eredienta of the cream will aleo be) 
installed soon, From this tank the) 
ingredients of the cream will be 
pumped directly into the new 
freeeer, . 
Another innovation to be weed 
here by the Ruxton company ts ihe 
new seaiod Meadow Gold “carry |, 
home” packgge. This new pack | 
age ila a weed container and will), 
be filled at the freezer and sent to), 
distributors and sold to ciétomers || 
without heing touched br hands. | 
Meadow Gold ice cream fe also | 
packed in balk, Vermillion stated, 
The Buxton company today le 
sued an invitation to the public te 
visit the Mclean street plant and 
watch the new equipment in opera: | | 
tion. ‘ 





a 


Ottumwa Daily Courier, April . 
16, 1931 
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Palace Sweet Shop, 203 East Main St. (1917) 

“Delicious sodas of the purest ingredients, crushed fruits and syrups strictly fresh at all times.” 
Steve Soteropulos, proprietor 

Born September 14, 1894 in Greece. 


Immigrated to U.S. in July 1907. Came to Ottumwa in 1917. 


Died May 18, 1978. 


Wife: Elaine Petratos Soteropulos 


Timeline: 

1917 Palace Sweet Shop opens — ice cream and candy 

1920 occupation: confectioner, 203 E. Main Street 

1922 Palace Sweet Shop, 203 E. Main St., phone 155 — confectioner 


1924 — 1935 Palace Sweet Shop, 203 E. Main St., phone 155 — confectioner, ice cream manufacturer 





SOLDIERS » Send To Your 
———and their ' Soldier Boy 
" ‘ } 
| i 
SWEETHEARTS | : A pox of Qur Delicious H 
; : Candies fH 
PIOME to the PALACE SWEET SHOP to sip ci ; The government is domy the same 4 
licious SODA and enjoy those ICE CR li | 
ee ——— . Tonight and Sunday : 
| aedier boys thet triends, everyboy > Usual gaupenor quality of pure fruit flav- 
$ ors in Sodas and Ice Cream Speecrals, 
Palace Sweet Shop : 
NOTE---Our home made candies SO tempting anil : | The Palace Sweet er | 
good ry them Your s to plea 
Bx: ci 
Ottumwa Daily Review, August 11, 1917 PERS a Dall BEMIEMD August none He 
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the Palace Saudi Shop 


Formal Opening 
_ Thursday, May 24th, 1917 


Everything new in equipment. Everything right 
up-to-date. Everything to please patrons. 
A ice créam aod candies strictly home made. 


Delicious sodas. of purest ingredients, crushed [ruits and syrups sivicily fresh 
at all times, 

Sanitary fountain and courlogs service will make your visit a pleasure, 

Frozen dainties of all kinds prepared om sbort nothce for parties, receptions, cfc. 


Grand Opening Thursday 
Saturday--Free Carnations 


Meet Your Friends Here 


> m PALACE SWEET SHOP 


203 EAST MAIN STREET, 
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Palace of Sweet Shop 
WE MAKE OUR OWN CANDY AND ICE CREAM 
DELICIOUS LIGHT LUNCH SERVED 203 East Main—Phone 155 









Ottumwa City Directory, 1924, page 220 
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PALACE SWEET SHOP 
WILL BE NAME OF 
NEW CITY STORE 


aipment of the finest a every: 
wise indieating the de luxe idea of 
service and satisfaction is being re-] 
|ceived at the new confectionery and ice 
leream store, to be opened as ‘“The Pal- 
jace Sweet Shop’’ at 20) East Main 
Istreet, by Steve Soteropulos within the 
next ten days. | 

The room has been placed in hands 

jof expert decorators and the furnishings,| 
including a magnificent soda fountain,|. 
will make it about the handsomest place 
jin the state for the refreshments that 
;will be served, which are strictly and 
pexelusively home- made eandies, home- 
|made iee creams anid all special orders 
filled by home-made talent, artistry and] 
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was found at atten-} 
tion over all the details this morning 
and the work was going forward rapidly 
jand with eve ceatoestinn given to} 
/hring ont the delightful effects that are 
}to be appreciated by the public. In] 
Tec eiad the genial promoter of this} 
petrictly hand-made candy and iee eream 
| mesdquarters stated it hie intention to 
Leupply ng in an up-to-date man-} 
ner and ' es that ‘will add to the} 
-} popularity of is welcome to eee. 
| wi t at, was not Tearnes, or hag 
carn 










Ottumwa | Daily Review, ‘May 10, 1917 





Just A Bit More 
¢ Tempting and Delicious } 


when you come to our soda fountain oor for ice 


cream service. 


Better than the ustial kind always. 
# All drinks pure and refreshing. Qur on makes 
[ in richest flavored creams and candies. 


> Exclusively a home-make of our : 
| sweets, Sodas, Candies. fce Cream ! 


: The Palace Sweet Shop 


(Ottumwa's New Store) 


Ottumwa Daily Review, June 23, 1917 


| 
CANDY SPECIALS 
TO BE FEATURED 
“New and invariably different” 
candy specials will be offered each 
‘week at the Palace Sweet shop, 211 
Kast Main street, it was announced 
itoday by P, J, Weisz, candy maker, 
‘in discussing plans for the winter 
geason. ‘There has been a steady 
Increase in the Palace Sweet shop 
candies since Mr, Weisz’ connection 
with the “local sweet tooth,” it was 
| indicated, 
| “On account of the severe hot} 
| weather the Palace Sweet shop was 
compelled to curtail candy produc: 
'tion during the hot iene 
i}months,” Mr. Weisz said today, 
| ‘and this has given ample time to 
think of new delicacies for the cool. 
| ar months, The Palace of Sweets] 
twill give as ita weekly specials | 
something new anid invariably dif: 
ferent, also some of the most Popil-| 
| 


| 


—_—_—— ————————— Oo —————— 








lar lines of candies for the coming |! 
Season at special reduced prices, ! 
The candy will be fresh from the || 
| Kettle to the aweet tooth.” Mr | 
Weis; has been compelled to put) 
| on additional help to handle the out- 
put since fall businass opened, he 
announced. The especial each week 

| will be announced in the Courter 
| advertisements, 


Ottumwa Daily Courier, September 
15, 1932 
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Fine Days 
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Lovely Nights 

















; Inclmes Your 

Ei way to the 

: Ice Cream and 
: ee 1 =6Soda Fountain 
“ Adee ce 9 Uae BP 


‘ FE eer od --AND-- 
| gate 7 =P ure Candies 
4 . ee ae ine Headquarters of 
Ottumwa 
Cool and Nice 
All hours at 


The Palace 
Sweet Shop 


T'S THE PLACE 


te 
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Ottumwa Daily Review, July 21, 1917 





, a : 
Now We’re Getting Somewhere! 
Palace Sweet Shop extends its grateful thanks to the public 

for the liberal patronage extended to this establishment in 
the past. For your approval, this Friday and Saturday, we 
are giving our first candy special of the season. A delight- 
ful delicious tasty confection never before heard of — wrap- 
ped, full cream, Mikado sponge caramels, composed of pure 
cane sugar, rich sweet cream and butter in three popular fla- 
vors—vanilla, chocolate, and cherry, put up in one-pound 
packages ready to take home. Any individual flavors can 
be had at the special price, 

ie Quality—Special This Friday and Saturday 


Only 39e Full pound 
Palace Sweet Shop 


__ICE CREAM, CANDIES and LUNCHES 
155 21) E, Main St, 





Ottumwa Daily Courier, September 15, 1932 
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Ross Home Made Ice Cream (1923 - 1952) 


418 Church St. 


“Come on over and enjoy the fun! A healthful habit.” 


Hazel & Ora Ross 


started in 1923 


Ora Ross died August 1952 age 51 


wife: Hazel R. Schuarm 


When Ora Sanford Ross was born on August 26, 1900, in Blakesburg, lowa, his father, Santford, was 42 


and his mother, Emeline, was 37. He married on January 6, 1921, in Ottumwa, lowa. He had two 
children during his marriage. He died on August 9, 1952, in Ottumwa, lowa, at the age of 51, and was 


buried there. 
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A Healthful Habit 


ROSS 


Home Made | 





“The Taste Tells” "| 


Ora & Kenny Ross 


HOME-MADE ICE CREAM ia CHURCH 8ST 
KAN SEN AKAKRAAARHSAARAASSAASS 
Ottumwa Daily Courier, December 24, 1942 


Come on Over and Enjoy the Fun! 
A Healthful Habit 


ROSS HOME MADE ICE CREAM | 
“The Taste Tells” | 
418 Church 5 ORA ROSS 





Ottumwa Daily Courier, March 21, 1942 
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SAAN TATRA ARAN TER ARR 


aS 
@ 4 Healthful Habit — 


R © 5. 5 For another year, our 27th, in this 
Ho 


el 
* 


tome Made ame South Ottumwa location, we 
have been building up to a Merry 
. (Christmas for our friends and 
f b gpatrons. May this Christmas time 
phere mae be your happiest! 


Merry 
Christmas 





“The Taste Tells" 
ORA, HAZEL and MARCENE ROSS 
KENNETH, BETTY and JOHNNY ROSS 
ROSS HOME-MADE ICE CREAM — 418 CHURCH &T. 


SREPA PSR APA AAAS RSPAS ARR! 


Ottumwa Daily Courier, December 23, 1950 
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| We're going to the Spring Festival, because we don't 
| = | have enough of Rosas’ Home Made Ice Cream. . . so, 
Kat at Ress Lunch we'll be seeing you at the party! 
418 Church St. 





Ross Home Made Ice Cream 


Ottumwa Daily Courier, January 9, 1932 | “The Taste Tells" 
418 Church Street. Ora Ross 





Ottumwa Daily Courier, May 17, 1943 
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= A Healthful Habit 


Fur ene year we have been build- 


- 


neg up to A& Alerry Christmas for 
our fritnide and patrons. Atay this 
Chnstinas time the your happiest! 


Merry 
Christinas 





“The Taste Tells" 
KENNETH, BETTY and JOHNNY ROSS ... 
ORA, HAZEL and MARCENE ROSS 
ROSS HOME-MADE ICE CREAM —— 4158 CHURCH ST. 


a. 4 t if Ji fi AA BAGDAD aa ee RR AA, ii di ‘ae 


Ottumwa Daily Courier, December 24, 1948 


SIMI IOION MONON 
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SATA NANT R TRE NNER sen 


A Hoatntet Habit 

For one year we have been build- 
ing up to a Merry Christmas for 
our friends and patrons, May this 
Christmas time be your happiest! 





“The Taste Tells” 
KENNETH, BETTY and JOHNNY ROSS 
ORA, HAZEL and MARCENE ROSS 
MISS MARY MUNN 
ROSS HOME-MADE ICE CREAM — ~— 418 CHURCH ST. 


BL 96M Me eee AA 


Ottumwa Daily Courier, December 24, 1946 
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ORA ROSS LUNCH © 


HAZEL. aod ORA : 

: Fa i. 

418 Church Sr. Phone 837 © 

4G AIS OFES FOR Bl SINESS 

Delicious LUNCHES @ Home Made ICE CREAM ‘ 

We will welcome all old customers aod new friend® at the » 
sane place, We will appreciate your business: 

Ut 


Ottumwa Daily Courier, May 8, 1952 


Hamburger : loc Home Maile Yes 

Fenderioin a ie hil . renin opt, 
Shert Orders tiie MEK Shae 

Toon and Fees , Mall 


Ross Lunch — A183 Churc st. 


Ores DAILY & A. MO. Vie 8 
(CLOSED ON ST NPAYVS 
WE APPRECIATE Volk BUSI Ss 


Ottumwa Daily Courier, September 18, 1952 





Ora Ross age 4 
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Home Made Ice Cream 
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ORA ROSS LUNCH 


110 Chorepy Street 





Ottumwa Daily Courier, May 26, 1936 





Due to ill health, | am forced to tem- 
, porarily discontinue active work , 
and have leased the restaurant to my 
gon, Kenneth, and his wife, Betty, He 
was associated with me in the business 
for 5 years before serving 3 years in 
the army. 


We will be glad to see all our old 
friends... and new ones, as well! 


Wishing You a Happy. and a 


ROSS LUNCH and ICE CREAM 


—FOK OVER 22 VEARS— 
Ora, Hazel and Marcene Ross; Kenneth, Betty and 
Johnny Ross: Miss Mary Munn. 
418 CHURCH STREET 





Ottumwa Daily Courier. December 31, 1945 
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Ross, Church Street — . 
ROSS LUNCH 


Businessman, Dead itichaie ules: vy 


_ J 
| Ora Sanford Ross, 51, Church | eee 
istreet restaurant operator, was Ice Cream, = aoe “A 
}found dead in bed at his home, Meenas: seek aecaaeer 
538 North Sheridan avenue, about  atagg ame 
6 a. m. today. Death is believed 





Ottumwa Daily Courier, September 25, 1952 





‘to have resulted from a heart ail- 
ment. | 
He had operated the Ross lunch) 
room at 418 Church street since) 
1923. 
| The son of Sanford W. and 
Emeline Millard Ross, he was born) 
jin Wapello county August 26, 
11900, and lived his entire life in 
ithia vicinity. 
| He was a member of Finley 
Avenue Baptist. church, Empire 
\lodge, No, 269, A. F. & A. M., the 
(Low Twelve club, and the Fra- 
ternal Order of Eagles, No, 114, 
| Survivors incluce his wife, 
‘Hazel: a 80n, Kenneth FRoss,!) 
Sterling, Ill.; a daughter, Mrs. 
‘Marcene Carlson, Dana Point, 
iCalif.: a grandson, John Ora Ross, 
‘Sterling, and two sisters, Mrs. 
Theresa Brooks, Blakesburg route 
‘1, and Mrs, Sadie Dixson, Moline, 
[1]. 

He was preceded in death by his 
parents, a brother and four sis- 
ters. 

The body is at the Priester fu-| 
neral home awaiting completion of | 
arrangements. 











Ottumwa Daily Courier, August 9, 1952 
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Wapello Dairies, 315 Church St. (1923 — 1973) 


Established in 1923 as a cooperative dairy and marketing association. It became a corporation in 1937. 
The officers were C. H. Ferguson, president; H. R. Black, vice president; and C. J. Tennyson, secretary- 


treasurer. 
Art Tennyson was president and manager in 1971. 
Drive-in curb service was offered. 


Ice cream was rationed during World War Il. 


DAIRY CO-OP IN 
TETAIL BUSINESS 


Officials 
ae ive 


of the Ottumwa Co- 
Dairy Marketing 


pasteurized milk products are now 
obtainable at grocery stores of 
this vicinity. The products will 
also be retailed at the store, 319 
Church street 


as | 
‘sociation today said that all their 





ISDVIDU AL 
HOLIDAY 


ICK CREAM 


Wapello Dairies, Inc, 


SERVING 
DEST 


| S14 Chorch St. Phone 425 





Ottumwa Daily Courier, December 
21, 1948 


| The association's products, known | 


pasteurized milK, cream, 

| cheese and buttermilk. The as- 
‘sociation has been in the dairy in- 
dustry here for fifteen years. 


———— 








Ottumwa Daily Courier, June 4, 1937 





as Wapello Dairies Brand, include | 
butter, 


Williams Dairy Stores 
Cash and Carry 


Pasteurized @' 
MILK gt. S@2€ 
WE DELIVER ICE CREAM 


Williams Dairy Co. 


230 East Second St. 706 Richmond Ave. 





Ottumwa Daily Courier, August 2, 1941 
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a eens : 
HES TRYIN’ TO DEC 
HE'D RATHER HAVE ALL 
THE GOOD ICE CREAM 


WAPELLO DAIRIES Je 


HAVE MADE IN THE PAST 
OR IF HE'D RATHER HAVE 
ALL crower" MAKE IN 


TH 





Half- 


| Ouarts, 
Gallons and Gallons, at 
our drive-in 


In Pints, 





315 CHURCH STREET. 
| PHONE 4°36 


Ottumwa Daily Courier, August 4, 
1950 











ICE CREAM M MADE BY 
WAPELLO DAIRIES i 
REACHES 
NEW HEIGHTS 
OF PERFECT ION: 





At Tour Dewler’s or oat our | 


Drive-in Fountain Service. 


S154 CHURCH STREET 


: | 
Finecat In Dmiry Proijorte 
FHONE. 3783 





Ottumwa Daily Courier, June 19, 
1953 





At Our Modern 


Drive - In Fountain 


Service 


Bulk and Package lee Cream in All Flavors 
Fountain Open 8 A. M. to 11 P. M. Daily 
Drive In Service from 7 P. M. to 11 FP. M. Weekdave 

Complete Fountain Ser 
Sundayve from 3 P. M. to i P. NA 
j 


| WAPELLO DAIRIES, 


315 Church St 


————— eee 





INC, 


Phone 4236 








—————_—-_- =: 


Ottumwa Daily Courier, re 12, 1949 


Wapello Dairies 


Pasteurized, Homogenized, Vitamin D 
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| Wapello Dairies, Inc. (omen oe. 


CAV ROW S&T 





Ottumwa Daily Courier, February 9, 1950 
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WAPELLO DAIRIES 
PASTEURIZED MILK 


Don't dust Say Milk... Say Wapello Dairies To Your Grocer! 
If you are one of these families who order milk smd cream from 
your gracer, be sure to specify Wapello Dairies Pasteurized Milk 


when vou order, The name Wapello Dairies is your assurance 
of teat milk, 












Wapello Dairies Pasteurized Milk and other dairy products are 






handled by these grocers: oa 
KENT NO. 1 = 





SUSATSIDE GR ERY 


fy #0, Cowrt A OT Fo. Maflan dee 








KEST SO. 7 WARREN GROCERY 
faid WW. Hecomd mE foe fo, Daves At 
KENT SO, & PLASK'’S GROCERY 
tts Cimrek My Ar) 20 Ward 3 
KES T SO. 4 PHILLIPS GROCKKY 


rif] EE. Mais FF 





t? Ba. Mileer Be 
KES T SO, 4 WILSOS £ O'NEILL 
1°: SN Cert # fs W. Keafa Of 
KENT NO. 6 ECONOMY GROCERY 
‘if EF. Main Bi so? gle Rood 
HEADERS GCHOCRKRY WwW. A. PAILEDY GROCERY 


Frit &2. Madison Arve 2 oN, Dasa Oe 


MWCARTSEY GROCERY HOME BAKERY 


ait # Madises Ave. jin Csarcke FF 


























HIGhON (ASH GHOCERY VANCE & TINSLEY 
if CAwrce At i@f CAarek Bt 
DOWUHES CROCERY BRIDGE LISE GHRICERY | 
Te? So. Maddie dye fe, Churré Bf 






Try Wapello Dairies Milk and note the difference, Buy milk 
of your grocer... bul order by name... say Wapello Duiries! 


Ottumwa Co-operative Dairy 
Marketing Association 


— Producer Owned and (‘ontrolled — 
219 CHURCH ST. i 















"THOSE 236 


ne — 


Ottumwa Daily Courier, June 18, 1937 
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Wapello Dairies 
Pasteurized Milk Products 


ARE NOW AVAILABLE 
At Your Grocer’s! 


Ci oF ee ith e dairy industry i 
Ottumwa have qualiti lie io 

puality Pines Aa vOut Yi ‘ 
Waonello Dulries Brond pasteurized milk 
cream hte rheeae of huttermilk 

for them Name 


Ottumwa ae TT Dairy 


Marketing Association 


. Preurer (hened and Controlled — 


299 CHIERCH 8ST 


Ottumwa Daily Courier, June 4, 1937 


The firm operates routes in 
Ottumwa, Bloomfield, Eldon, 
Seievia. ‘Agency, Washington, 
Martinsburg, Hedrick, 
Fremont, Oskaloosa, Albia, 
Moravia, Moulton, Milton and 
Centerville. 





Wapello Dairies Inc. of Ot- 
tumwa began in 1923 as a 
cooperative dairy and 
marketing association. It 
became a corporation in 1937 
when milk route distribution 
began. The firm is now headed 
by Art Tennyson, president and 

Another company providing 
milk for Ottumwa and other 
Iowans is the Meadow Gold Co. 
The Ottumwa plant obtains as 
much as 25,000 gallons of milk 
per day from northeast Iowa 
for processing. The firm’s 
distribution includes 
customers in an area 300 miles 


Ottumwa Courier, June 26, 1971 
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north and south of Ottumwa 
and to points 225 miles east and 
west. The plant has branch 
sales facilities in Kirksville, 
Moberly, Macon, Columbia 
and Hannibal, Mo. Other 
branches are at ‘Cedar Rapids, 
Dubuque, Centerville and 
Muscatine in Iowa. 

Williams Dairy at 706 Rich- 
mond is the only remaining 
family-operated dairy in Ot- 
tumwa. The business was 
founded in 1936 by J. B. 
Williams. Now operated by 
Robert Williams, it produces 
milk, cream and jce cream 
which is sold locally. 
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DRIVE IN 
For Convenient Curb Sorwice 





On a hot, sultry July day, there's nothing like ice 
cream to “hit the spot.” Especially our rich, smooth 
ice cream so pure and good... so cool and refresh- 
ing. Wisit our fountain today. 
Enjoy vour favorite flavor of Wapello 
Dairies lee Cream while you sit in your car! 


Quick, courteous personnel are available for drive-in 
Curb Service every evening from 6 until 11 p. m. 
Drive-in Cool Off! 


All Flavors Available in Pints and Quarts 

COMPLETE FOUNTAIN SERVICE 
Fountain Service from 6 a. m, to 11 p. m. | 
Wapello Dairies, Inc. 


315 Church 5t. Phone 4236 





a I 


Ottumwa Daily Courier, July 16, 1948 
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For the Fourth! 








Order Wapello Dairies 
| Ice Cream Today! 


Vanilla, Chocolate and Strawberry in gallon 
containers packed to hold for seweral hours. 
$1.65 


All Flavors Available in Pints and Quarts 


COMPLETE FOUNTAIN SERVICE 


Open Sunday and VMenminy from - a. m to 11 p. m. 


DOrwe in Curb Service from 6 until IT p. m. 


Wanpello Dairies, Inc. 


315 Church St. Phone 4236 
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Ottumwa Daily Courier, July 1, 1948 


Cool Curb 


Enjoy your favorite flavor of Wapello Dairies 
lee Cream while you sit in your car! 


Quick, courteous personne! are available for drive-in 
Curb Service every evening from 6 until 11 p. m. 
Drive-in Cool OFf! 


All Flavors Available in Pints and Quarts 
COMPLETE FOUNTAIN SERVICE 


Drive in Curb Service from 6 until J] p. m. 


Wapello Dairies, Inc. 


315 Church * Phone 4234 





Ottumwa Daily Courier, July 8, 1948 
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NOW OPEN! 
Wapello Dairies 
DRIVE-IN FOUNTAIN SERVICE 
8 a.m. to 1] p.m. DAILY 
— Seven Days a Week — 
Sundaes - Malts | 
Milk Shakes 
Milk Drinks 
and Soft Drinks 
POPCORN es 

NEW! Wapello Dairy 


FREEZE 


THE POPULAR ICE MILK PRODUCT 
in CUPS « comes + pints - quarts 


Wapello Dairies lee Cream in pints, 
quarts, half-gallons and gallons 


| OD ee Oe ne 
Wapello Dairies, Inc. 
| “Finest in Dairy Products” 
318 CHURCH 57. PHOWE 3283 





—_— = —-" 





Ottumwa Daily Courier, June 5, 1953 


re TTC , ‘i 
~ Serve Wapello Dairies 
fie 


4 






Every dav ls “Sundae at vour hotwe 
when wou serve our delicious ler 
craem With fresh fruit, whipped 
oe cream or crunchy nutes, 1 = muleitiows 
and economical tai. 


Fountain and Prive In Service at Our Flaot (pen 1 til 
18:30 p.m. Seven Days a Week, 





315 Wy . 
CHERCH ‘4 NU Phone 4 
STREET P|} DAIRIES | 736 ar 
7 ‘ 


PINEST IN DAIRY PRODUCTS! 
—All Our Products Available At Vour Gerocer's— 


a 


Ottumwa Daily Courier, May 8, 1952 
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EF Ottumwa Courier, 


Thursday, April 4, 1963 


S79.000 Tn Tm provements 





Wapello Dairies Knlarge * 


Wapella Dairies enlarged iis matically forms the carton, it ik i 
buliding af 215 Church St. and passes il quickiy TArough © 28 wiipts i se 
made improvements in ita preag- flan to scat and f bhi Erne: val as 
raaing plant to extent of tit. The ti; Lhe plastic Car ee tiaals 
Fre O00 during the mast weal aH eealn 1 heat. na bei ya 

Manager Art Tennveon said PCQUITINE @ wire ele 


the prin ents 
here comatmuiction of 
foot refrigerated milk 
Sample! with darks for Ingd- 
tne outroing the in- 
ftallation of a UM-foot in-flaor 
®onveyor system, and the con- 
version of the two milk pack. 
Arig machines fae pe laae hy 
Goated instead aled 
milk. cartons 


Fipal improvern 
Ar Reet 


orale 


products 


ta 


of wWwahx 4 


With 35 emplives, the 
Paige had a £275,50eh pars 
roll in 12. It pakl owt a@ 
half million dellire ta milk 
preduccra for dirnde A milk 
within a radlos of 4% miles 
from Of mniwa. 


tmillding was 
for additional 
This build 
the 


tri 


Daw 


teh 


The Guy 
bought in 
siorage farcilitir= 
ing had to be 
tricks would have 
back in and bead from the new 
eoader where milk ia joaded inta 
Hine retell are @ight wholesale 
trucks. 


raged gD 


Peni hh 


ALL RETAIL and wholesale 
trucks are mechanically refrig- 
erated so ice ig no longer used 
to keep producta cold. 

The old milk eonler in the ime 
terior of the plant was convert- 
el into a glass bottle washer 
room. The COMPANY Liste Fallon 
and half gallon glass bottles. 


Conversion of ihe 
packaging machines to plastic 
Was &@& Major operalian. The 
new plastic aperation is far 
more simpie since it requires Aa 
wax or glue te form a carton 
44 the plaisti¢ machine auta- 


two milk, 


The new ~ Flew 
SYVeaDetn 
boxes al] the wav through the pi 


plant from the point where in- Mare 
coming trutka unloaded ta the ¢mploved 10 
BS i i 


mitgoing beading dock 


IMPROVEMENTS for 243 follewine eamnle 


AVE ACE With Temi of wens like 





He re- 
with this 
and twa childpen, 
Rerrey &. and Kivin, & poontha 

Teinyaon heads an operation 
that ig Ad large if 
dollar volun than it was when 
becine manager late in 

He had been an emplove 
vears with Wapello 
Onaiteteasor, the Oh 


‘Toora State Wrlverslty 
Lal Maines 


; Ase Flt 
Caraline 


wie 


Lines ma 


APTOCraAlL 


7 a ee 
LISI es 


rein Sots Cooperative Dhiry and 
 Muirkeling Associalion 
Cat Lrett 
COOPERATE was 


THE 


wad it, ther Leila 
bere are OT ELL = 


1Ba2 it started «4 


PILF ay i 


1 Proce a 


sacha. In 


den s Jit plant io process supplies milk 
1@ to 4 Wee mob pureed bir other dalrias 
i Fu; ron Cream routes were established 


Lis4 ancl ihe manutachure of 
“ine by the butler was started at that time, 
The bottling of milk began in 
_ 1887. Incorporation followed 
two years later 

iVaptlle Dairies, tric 


We ii 


. da bora 


} 


Refrigerated Loading Dock 


Leatils for each ronte truck as assembled 
im the Marce refrigerated doch which haa 
been cubed to the Wapello Dairies plunt 
nn Cheech Street. tnstalled im the floor at 


ie: right is a conveyor thad moves crates 
nod heves throughout the plant. (Cenrier 
i 


Ottumwa Courier, April 4, 1963 





yo aened by approximately 5% 
Burnstedt 


abacknolders. Georg 


of CHillisothe ia president; bed | 
CRED LET A, 
and ©. WW. Jiohnmetan| 


rh a 
wit Eiddi of 


president 


Tie! 


af Offumwa, secretary. Other; 
directors are Dr. Harry Moe-|! 
Creedy of Bloomfield and Ken- 


Heth Hinton of Atbia. 
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W apello 
Dairies 
will close 


Wapello Dairies Inc., 315 Church, has 
announced it will close all fluid milk 
operations on June 30. 

In a letter sent to customers Monday, 
the company said, “This decision was 
made after long deliberation. With deep 
regret we find we are unable to compete 
with ever-rising costs of production and 
distribution and still operate a successful 
business."' 


Nyal Q. Brazee, manager of Wapello 
Dairies and of the Village Dairy at 130 
Bashaw, said that ice cream deliveries 
would continue indefinitely. He an- 
nounced also that an office would be 
maintained temporarily in the com- 
pany's headquarters to conclude 

| PSs. 

Details about the number of workers 
laid off and disposition of the plant 
property will be announced later in the 
week, Brazee said. 

Wapello Dairies produces a variety of 
milk products including cream, butter, 
cottage cheese, buttermilk, homogenized 
milk and ice cream under the All Star 
brand, : 

The company serves customers in 
Ottumwa, Bloomfield, Batavia, Eldon, 
Washington, Martinsburg, Hedrick, 
Fremont, Oskaloosa, Albia, Moravia, 
Centerville, Moulton and Milton. 

Aspokesman for Beatrice Foods Co. — 
makers of Meadow Gold Dairy Products 
at 1122 W. Second — said he believed his 
company will meet the dairy needs of 
Wapello Dairies’ customers. Local 
grocers said the Anderson-Erickson 
Dairy Co. of Des Moines also serves the 
area, 


Ottumwa Courier, June 26, 
1973 


Les Coffman, manager of the Fareway 
Store at 316 Church, said he is concerned 
with finding another supplier for his 
“store brand” milk. Coffman said Fare- 
way had done business with Wapello 
Dairies for many years and that he would 
regret the company's closing. 

Long-time Wapello Dairies manager 
and president Arthur Tennyson, who 
retired in April, said he had been in- 
formed of the closing Sunday night but he 
had no comment. 

Wapello Dairies was founded in 1923 as 
a cooperative dairy and marketing 
association to establish higher prices for 
milk. In 1931, the company began 
producing butter. The dairy incorporated 
in 1937 and milk delivery roules were 
established. 

The company has a long record of 
capital improvements financed by 
profits. In 1963, a $79,000 building 
program included erection of a 1 600- 
square-foot milk cooler, new loading 
docks and installation of a 300-foot 
conveyor system. 

In 194, the company associated with 
All Star Dairies, one of the nation’s 
largest independent dairy associations. 

In 1967, Wapello Dairies purchased the 
Edgetown Dairy in Oskaloosa. 

A long-term business arrangement 
with Meinerz Creamery Co. of 
Milwaukee, Wis., was announced in 1971. 
Meinerz bought out several minority 
stockholders, including Tennyson, to 
gain control of the company. 

In recent years, Wapello Dairies has 
purchased more than $1 million annually 
in milk from producers, At peak, the 
company employed about 40 workers and 
sad a $250,000 annual payroll. 
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RESTAURANT RISING — The walls are 


Happy Joe’s to be built 
on Church Street site 


building permit ap- 

plication for Happy. Joe 

Sees ce Cream Parlor at 

315 Church, the tier ate ait 

Wapello Dairies, was received 
et officials 

plans filed with 

eee 

will have 

pi oip st approximately 190 

people. The building. will be 

constructed of concrete block 


Assistant 
managers 
are changing 


‘s, 12 E. Main, on 
Friday underwent a 


7 and §6=s assistant 


Oskaloosa 


with brick facing and a 
mansard-style roof with 
decorative iron railings. 

Interior plans show a 
separate ice cream fountain 
and a pizza dining area. The 

ite plan provides off-street 
parking for approximately 30 
cars. 

The structure will be owned 
by Harold Murphy of Ottumwa 
amd Bob Wolfe of Davenport. 
According to Murphy, a 


Among the distinctive items 
on the stores’ menus is a pizza 
topped with Canadian hacon 
and sauerkraut. 


Ottumwa Courier, June 18, 1977 


Pi 
Se 


Wapello Dairies building. The 50- by 90- 





restaurant willseat about 190 persons. Its 
menu will include such exotic items as 


rising rapidly on what will be a new 
Happy Joe's Ice Cream and Pizza Parlor 
at 315 Church, the site = the former 


foot structure will be owned by Harold 
Murphy of Ottumwa and Bob Wolfe of 


Davenport. When it is completed, the new 


Ottumwa Courier, July 9, 1977 


Canadian bacon and sauerkraut pizza 
with ice cream. (Courier photo) 
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Hutchinson Ice Cream Co (1930) 
“Yield to temptation today. Hutchinson Ice Cream Co.” 
In business in Ottumwa since 1930 making ice cream. Division of the Bordon Co. 


Original location was 127 W. Main St. — formerly occupied by Graham Ice Cream Co. Moved to new 
location — 526 W. Second Street in November 1931. A new building constructed of steel, brick, and 


concrete. 


1931 — Hutchinson Ice Cream Co., 127 W. Main St., C. M. Nabholz, manager 


A 1933 advertisement says Hutchinson Ice Cream Co. has been making ice cream for 29 years. 


1955 - newly organized lowa Milk and Ice Cream Division of Bordens Co. 


1954 city directory lists the Borden Co., (Hutchinson Ice Cream Division), 526 W. Second St. 


1955 & 1957 — The Borden Co., 526 W. Second Street is listed as an ice cream manufacturer in city 


directory. 


Personal 


‘To all thoae who have to cut 
foo’) oosta, tut whe are tow | 


BthriftY to eul on fowl valoe! 


SERVE 


HUTCHINSON’S 


ith CREAM every day. it ts 


made of Tich pasteurized cream 


and milk, sugar and freah frulta 


just the things the entire fam 
ily needs daily—and it's oh, eo 
delitioua! Order a Quart SOW 
from your dealer 


HUTCHINSON 
Ice Cream 


Ottumwa Daily Courier, 
January 26, 1933 


| 





Mom, Kin I 
Have My Ice 
Cream Now? 


This littl fellow’s dogtor 
told his mother that grow- 
ing childret need five meals 
aday,.. and he suggested 
that the mid-afternoon meal 
alwave bea big dish of 


HUTCHINSON'S 
Ice Cream 


. It's pasteurized and 
homeenzed cream, milk, 
sugar and Jucigws frutts. 
Just what o youngster likes 
and needs:-for growth and 
cinkl health, 


You'll have no trouble get~ 
ting the required amount of 
milk into the clhete of your 
children if you uae this 
method. Try ft teday: 


4nd dood forged do call your 
HUTCHINS dealer alcal 


Eastor mnbda, 


Hutchinson Ice Cream Company 


Ottumwa Daily Courier, March 17, 1932 
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|ICE CREAM CO. 


IN NEW BUILDING 


HUTCHINSON CONCERN NOW 


LOCATED AT 526 WEST 
SECOND. 





After three months spent in the 
eonatruction of #& new  all-stoeel, 


‘trick and conerete building at 5298 | 


Weat Second street and installation | 
of new equipment, the Ottumwa | 
plant of the Hutchinson Ice Cream | 
Co. has moreéd into the new quar: 


| tere, | 


, 


! 


The concern moved last week | 
from the old pliant, 127 West Main | 
street, the location formerly oceu- | 
pied by the Graham Ice Cream (Co, ! 
The new plant will be opened for in- | 
epection by the public at a formal | 
opening planned within the month, | 
lt Was aald today by Clarence Nab- | 
holz, manager of the local plant 

The new building was hesun Sep- 
iomber J, by the Meier Brothers 
Construction Co, of Ottumwa, Its 
estimated cost Was Announced at 
the time as $360,000. The building is 
fA by £6 feet and fronts on Weeat 
Second street, with rear entrances | 
from a paved alleyway to the gar- || 
age of the plant. ! 

At the front of the building are’ 
located the general offices and! 
storeroom, At the rear of the bulld- 
ing is the garage, Which will accom 
modate trucks as they are loaded | 
with ice cream and packed with ice 
and alao for truck storage during | 
the night. The hardening rooms 
of the plant, operated by electric ri 
frigeration plants, are aléo located 
toward the rear of the bullding. : 
These rooms have capacity for li. | 
000 gallona of cream and are kept 4 
at a conetant temperature of £5 de 4 
grees below zero. i 

The freezing room of the plan? I 
located on the east aide ot? the bulld- i 
lng White walla throughout the ¢ 
structure furnish an aid to sanita-| « 
tion, B@ hich ts essential in the manu-| | 
facture of Hutchineon feod prod 
oer, 

The mechanical white of the re- 
frigeration plant, as well o# the), 
heating system, are located in the 
basement of the structure i 


ee cm 


Ottumwa Daily Courier, November 
12, 1931 





Here Is The Reason — 


Your Hutchinson Ice Cream dealer is sorry that it has been 
necessary frequently to say “No" to your request for a quart 
or pint of ice cream these last few days of June, and he wants 
you to understand the reason. 










Governmental order regulates the amount of ice cream which 
each manufacturer can make. The Hutchinson Ice Cream Co. 
in turn gives each of its dealers a monthly quota. When that 
quota is used your dealer will have no more ice cream until the 
next month. Demand for ice cream has increased very much, 
and even with the most careful planning many dealers have 
exhausted their quotas for June. 














Thee is very good reason why ice cream and other dairy foods 
have been rationed. Because of their high nutritional value 
dairy foods are used in large quantities by our armed forces 
both in this country and abroad. Dairy products, too, are urg- 
ently needed by some of the allied nations for whom the normal 
sources of supply for these foods have been cut off. We at 
home are giving up a share of our ice cream, butter and cheese, 
ao that those who fight for us may have some of these healthful 
‘oods, 












And remember ... your neighborhood Hutchinson Ice Cream 
dealer will have more ice cream right after the first of the 
month. And because it is such a good and healthful food for 
young and old we urge you to enjoy Hutchinson's lee Cream 
as often as the rationed supply will permit. 


HUTCHINSON 
ICE CREAM CO. 















Ottumwa Daily Courier, June 29, 1943 
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FREE ICECREAM | 


ilurcda, arc Si Fic a. all Hlutehine 
mili 
Li bait 


ca 


SEO FREE SUNDAES will be piven to the pi 

wines this new di cht. of ligs the coupon Lea | 

ut ta r i hy (ream dea 

one F I sundaes mar I 

i i upon emtlrs arith Weyl | rt ic 

he announced Auguat 13 All crntries riuat be in | 


AND SHERBET 
SUNDAES 


For Naming Our New Creation 


rs |] Pat mey 1 A Oa ai Pcl aye made 


is Vanilla tee cream and our new sherbet, 


midn oht Sunday, Augual & 


Hutchinson Ice Cream 


“Triple Delight’ 


li ihe nate Accepted f ch 





Hutchinson's Delicious 
De ae le ¢ i ream ane 
Sherbet Sunda 


Ifa 1 ifs ssthamilted 
by Sally Fuller 

410 South Willard St 

PSALLY ALWADS AAS FOR 


Hutchinson s Ice Cream 
POLLY'S 
CONFECTIONERY 
on South Milner 
Congratulations, 
SALLY! 


iy prier il 










Vie WY 
we lage i 
hg tut fl 

i 





lel lriple Th 


BOEME 
irhinsih fs epee 






qtr! shila s 


HUTCHINSON | 
Ice Cream Co. 








Ottumwa Daily Courier, 
August 27, 1943 


It Has To Be Good 


ing one thing. don't vou feel that vou would he an expert in 
your line? That's what we think. For twenty-nine years 
The Hutchinson Iee Cream Co. has manufactured ice creama 
and sherbets exclusively. You show your preference for 
finer quality and fuller flavor when you buy Hutchinson's 


lee Creams and Sherbeta. 


| 
| 
If you had devoted yourself for twenty-nine vears to make | 
| 
| 


HUTCHINSON’S 


ICE CREAM CO. 





Ottumwa Daily Courier, July 13, 1933 | 
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These 5 Aids to Meal Planning 


await you at your 
) HUTCHINSON ICE CREAM 
dealer's store 


TURKEY CENTER 
BRICK ICE CREAM 





Abeoyt o taworite . . . de"tose 





veetle brick with chocolate tuekey | 


othe. Beeraetical hen. 


PUMPKIN or CHERRY 
ICE CREAM PIE 





Wour choles of ten deficcpus favor 
an ie popelar dasuert, Eggi pow 
ierred Gore b pores = 25c 


TURKEY CENTER 
PECAN ICE CREAM 
__ ROLL 





Crivp, batter boatted pecans gone 
hid warndla ee onam roll eah 
cheeiale tulle, center, A perlect 
marty desert, 
BUTTER PECAN 
ICE CREAM 


es — ee 





Feeding feo eeMbuae ab-rut 
the Fell Gar of feaak crisp 
pecene, reatted i bulter aad 
added plantifully te Fein gdaeligcted 
ee Crem. 


CRANBERRY SHERBET 

oe fart crosherry Aaece jue 
eight wtih hebdey meali. Serre 
tha tharket wth the Sau couru 
of i a tale. 


a oe ——_—_—— = 


HUTCHINSO 
| ICE CREA 
bs. tea | 


: 


Ottumwa Daily Courier, 


November 18, 1941 


Holiday 


Celebration 


es Hutchinson’ 4 


Ice = Picnic Packs 


OF course you l want plenty of ice cream for pour 
July 4th celebration, and you'll want rf in Putehen- 
fons comwesion! picnic packs which keep ice cream 
im periect condition for several hours. 
Call your Hutchinson lee Cream dealer or 
eur efice fer a list of the many flavors 
avaclable. 


HUTCHINSON'S 
ICE CREAM & 





Ottumwa Daily Courier, July 2, 1940 


NEW OFFICERS NAMED | 

J Axel Johnson of Cedar Rap-| 
fis has been named chairman of 
the directing board of the newly 
organized Iowa Milk & Ice Cream 
division of the Borden Co, Ken. 
neth G. Sturtevant of Rock Is- 
land has been named president of | 
the division. 

The division includes the Bor- 
den Ice Cream Co. Hutchinson 
division in Ottumwa which ts 
managed by Clarence M. Nab- 
holz. The Ottumwa jurisdiction 
extends into western  Lilinois, 
northern Missouri and 11 coun- 
ties in southeastern Iowa for dis- 
tribution of ice cream. 

The new Iowa Milk & Ice 
Cream division combines the op. 
eration and branches of the 
Hutchinson Ice Cream division in 
Cedar Rapids, the Sturtevant. 
Dairy Products division in Rock 
Island and the Hi-Lan division 
milk operation in Desa Moines, 
along with ite several branches. | 

Johnson has been president of 
the Eutchinson Ice Cream divi-| 
Mion, and Sturtevant has been 
bresiient O€ 028 Bturtevand patty) 
Products division | 











Ottumwa Daily Courier, June 11, 
1955 


94 


25TH ANNIVERSARY. 

The Borden Co, first established 
the Ottumwa plant of its Hutechin 
mon ice cream division at 626 West 
Becomd street March & 25 years 
ago. 

Cc. M, Nabholt was named man- 
ager of the Ottumwa piant at that 
eain# Lime, nil ; ' 
he has operated 
the business ever 
ence Luring 
that quarter of a 
century, Nabholz| 
has witnessed af 
major growth in 
the Business, in- 
cluding establish- 
ment of a distri- 
bution center for Fr: 
this plant at Nabholz. 











Burlington. 


The Borden Co. spent £5,975, 
Tigie in Towa last year. Nabhol? 
gaid that total represents th 
money spent for raw products an 
ingredients, and to employes i 
payroll checks. It doer not include 
Amounts paid fo focnl and stati 
governments in taxes 

[In addition, Nabholz said, Si 
Borden atockholders in lira 
ahared in the firm's 1954 dividends 
Cash dividends of $2.80 a share| 
Were paid last Vear 

The Borden Co, operates 20 {i e| 
cream branch plants in Iowa. At} 
Waterloo, the firm has a «ny! 
processing plant where soy bran| 
ol and soy bean meal are produce 
for industrial use and stock feeds. | 

In February, the first Borden | 
fluid milk operation in the state 
Was announced with the purchase 
of Hi-Lan Dairy. Inc., of Des 
Moines, ! 


Ottumwa Daily Courier, April 2, 
1955 





We Confess 


Our moulded lee Cream ian't one whit bet- 
ter than our regular Ice Cream. Your 
Christmas menus will taste just as good if 
you serve one of our stock [lavors, or 


Temptation Special 


(Which is a combination of HUTCHIN- 
SON'S creamy Ice Cream, cherries, nuts, 
plums, raisins, candied ginger, and just a 









daeh of rum flavoring.) 
4 
BUT 

If you want to “put on the ritz” we 

have moulded [ce Cream that will 
intrigue you. We offer 






Individual Moulds 
Holly Wreaths armas 








sno bia [Bs Sars 

(‘andlestichs ®t Holla 

ell< Poised lias 
Turkevs 





Special (enter Bricks 


"holly leat Hell Turkes 
Chrisimas Tree Lmbrowig biall= 







YIELD TO TEMPT.A- 
TION TODAY! 





| 

Hutchinson 4 
Ice Cream Co, | 
| 


Ottumwa Daily Courier, December 10, 1931 
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HUTCHINSON'’S new FOURSOME 
Passage isa triumph! It makes the perfect 
Ice Cream ready to serve as the carefy] host- 
ess likes it... Sirnple.. , Sanitary... Mad- 
ern... A container worthy of HUTCHIN- 
SON'S new Fast Frozen, crystal-free Ice 
ream that it contains. 


Your HUTCHINSON dealer will be able ta 
furnish Chocolate or Vanilla FOURSOMES 
on Saturday, April 9. Place your order for 
a FOURSOME NOW for Saturday's deliv- 
ery. Youll be so pleased with it! 


HUTCHINSON 
ICE CREAM CO. 


Ottumwa Daily Courier, April 7, 1932 












The Foursome— 


A Package 
As New And 
Perfect As 
Hutchinson’s 


Fast Frozen 


Ice Cream! 


‘JUST PUSH OUT THE BOTTOM. 


f ‘ACN 


Wau LL | 
| er Fe } 


om. 









=i 






<_ SONI | > 


am 





[a 















—— 











ee Tg 
a a 
——— 


Aah 





=. —— n “a 
= ——_ al 
Pee “i = 
i 7 


LIKE A CAKE... 
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THE THIRD TIME’S THE CHARM 


The ancients had great re- 
spect for the figure 3. It had 
a mystical significance ac- 
corded no other number... 
“Three Wise Men;" “The 
Three Graces:” “The Trin- 

itv:" “Thrice the cock crew ;" @. 
“Three Fates”... » 





And even now, 3 enjovs uni- 
versal popularity. Witmess: 
“Three strikes and you're 
outs” “Three feet from 
Hades: “The Eternal Tri- 
angle: “Three sheets in the 
wind:” “The Third Degree;” 
“Three's a crowd:” “Three 
(heers;” “Three Little 
Words” ...4-s 





e& 


Likewise, we helieve that 5 


“means something.” The in- 
gredients that go into our 
Iee Cream are tested three 
times in our spotless lahora- 
tory for vour protection... 
And HUTCHINSON’S _ Ice 
Cream offers a three-fold ad- 
vantage to its consumers: 
NUTRITIOUS, DELICIOUS, 
ECONOMICAL. 





Hutchinson Ice Cream Co. 


Ottumwa Daily Courier, January 16, 1931 


RETAIL SALES DISCONTINUED 
BECAUSE OF 


WARTIME CURTAILMENTS 


Lifective January 2, we are discontinuing all retail sales 
through our plant—believing that since we are restricted as to the 
amount of tee crear we can manufacture it is only fair that all 
available stocks go to our dealers. Please place vour orders directly 


with vour ne;>ghborhood Hutchinson dealer, 


= a 1 1 I 

We are also COMpPIVINgG WIN povernment suggestion OY dis- 
continuing tor the duration the making of fancy molds, decorated 
servings and all special-order bricks. This is to conserve butterfat 


and save time 


re of ice cream for january is set 

yl of Wetober, which mcans thiat although Hutchinson s lee 
L_reatmn will not be as plentitul as we would like, YOU neighborhood 
Hutchinson dealer will have only slightly less to sell than he had in 
january of last YCar This should be enough In Most instances to 


1 i 
taAKe care of normal needs. 


We urge that you consider ice cream not as a luxury but as a 
Ford. Hun iL aS Such, Rite quality ofr Our product \3 unchanged 
and the health-giving ingredients important in a good diet. Amer- 
ica 8 favorite dairy food is a healthtul food, 


HUTCHINSON ICE CREAM COMPANY 





Ottumwa Daily Courier, January 2, 1943 


During World War Il, the government restricted the amount of ice cream that could be manufactured. 
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Galey Ice Cream Company, 502 E. Williams St, phone 740 (1930) 
The Galey Ice Cream Company operated from 1930 — 1947. Charles E. Galey was the owner. 


In 1931, the company employed six people. Besides the factory where the ice cream was made, there 
was a retail store which sold ice cream and candies. Charles Galey specialized in the production of high- 
grade ice cream and sherbets sold at wholesale and retail. The company also made pop sickles. 


Charles Galey was in a brief partnership with Edward Hartman in 1929. They made ice cream under the 
name of Hartman & Galey Ice Cream Co. 


Charles E. Galey was born on January 1888 in Ottumwa, lowa. His father was James and his mother was 
Mary Elizabeth Watts. Charles married Veola May and they had two children. He died on February 14, 
1979 at the age of 91. 


Charles Galey sold his ice cream company D. V. Overturf in January of 1947. Mr. Overturf continued to 
operate the business in the same location under the name of Overturf’s Ice Cream Co. 


For Dessert...Take Home a _ 
Brick of Our Ice Cream... Delicious 
- , mee } Manufactured by | 
| Galevy Ice Cream Co. 


Fhone 740 9892 E. Williams St. 





Ottumwa Daily Courier, September 14, 1931 


What Fun It Is to Keep Healthy with 
GALEY'S ICE CREAM 
Whr Not Have Some for Dessert Tonight’ 
Manufactured hr 
Galey Ice Cream Co. 
S02 E. Willlama St. Phone 740 


Ottumwa Daily Courier, June 29, 1931 





Charles E. Galey 


e GOOD TO THE LAST BITE 
) ALWAYS A SiecOALENs ic—E CREAM 
Manufactured by 


GALEY ICE CREAM CO. 







Ww * Phone 740 602 £. Williams St. 





Ottumwa Daily Courier, May 25, 1931 
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Delicious "PLANT PRODUCT 
= - TS _HIGH GRADE 
GALEY | | Ice CREAM co. SPE. 


GAL EY 
ICE CREAM CO. ChALIZES IN MAKING | 
502 E. Williams Phone 740 


E 


SHERBET. 


= 





The Galery Jew Cream ns 
Enet Williams atreet, operat: ey 
Charhes Galev, apecializea i | 
nronuetiqon of high grace ives 1m 
im the bulk, in bricks and 
ahourhets 

Moire than per cen 
eres fii iSer oT mhiking til 
cream at the plomi, (mje 

The Galey Ice Cream Compan dar, wee purchased local! 
will be open for business Tuesday, eee on eae go 
February on dither ingredients, such we 1 

: flarnring, far the proaluetiin 

Ottumwa Daily Courier, February 22, 1941 fruft ice erenm, ie of the 

giailiee that ta obtainable "I 

niaPree 
' The plant hae their own eft 

sepeire and is prepared tre Cli 
a , order, farce or small that fm 
a colle! for. In addition ti fhe 

dv holowalan liisiness whhiieh i 

have bullt up, the firm alan b 

lurge retail bhoviness 

nnouncemen e Eherhels, and tice ecrenm im they 

| . sas form ia one of the larger =f lil 

Tek f the plant, Obhtainabie In 
We Hove Sold Our ICE CREAM (iaver these bricks ond tarin 
BUSINESS to... flavored sherbeta are kept on Nace 


conidiniually. 


| rf in Addition ta the manalartir; 
Mr. D. V. Overturf and eaia of ice cream, the plone on 
i. 


i 
Williams street has alem heen 
I 
1 





Ottumwa Daily Courier, 
January 2, 1932 


Who Will Continue In the equipped for the manufacture of 
Same Li ti pop siekies These are tare ji! 
on eae i) 4 uch flavors as: cherry, trav 
ae FW neHilate, , OPAngE® pral 

We wish to thank our friends for Gms rhieenlate, lime 


their patronage and hope you will The plant #mploves elx pep! 
a and become acquainted Ae the present, Mr. Gailey maid, | 
with Mr, Overturf, forces ine lode the Foen Wel neeiet 
nie whe pare @#mploved] tm the ice , 
(; . | « crenm plant ond theer who are | 

d ey ce ream _ | gaged in the retail stere operated 
—_ = ' - - in eornpection wlih the plant. 

The pelail store, off)|rA A cam: | 

niet Toe of candies, the preeduaqts 
of ihe plant, afd many ofher tine 


502 EAST WILLIAMS ST. 





— _ 7 a Selent supplies are belong features 
Ottumwa Daily Courier, January 24, 1947 nthe steck af present 


Ottumwa Daily Courier, September 14, 
1931 
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Overturf Buys 
Galey Business 


Mr, and Mrs. Charlies E. Gales 
of 508 South Sheridan avenue an 
nounced totiny the sale of th 
Caley ice Cream Co., 302 Eas 
Williams street, to D. V. Overtu 
of Ottumwa. They have operate 
the firm for nearly 20 vears, deal 
ing in the retail and wholesal 
lee ¢Team business 

Their home also was sold t 
Overturf, but the Galeve plan t 
remain in Ottumwa, at least fo 
the present, 





Ottumwa Daily Courier, January 23, 
1947 





Charles and Veola Galey 


Healthful! Refreshing! 


Don't Dens The KIDDIES tee Cream Cones when they want 
them ... Ati” make it OR WHOLESOME HOME MADE ICE 


CREAM. 
GALEY ICE CREAM CO. 


502 East Williams (We Deliver) Phone 740 


Ottumwa Daily Courier, August 31, 1931 





GALEY ICE CREAM CO, 
Manufacturers of 

Sherbets - Ice Cream - Popsicles 

Phone 740 50? E. Willlame 81. 






ly Courier, June 1, 1931 
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Ruth’s Tastie Ice Cream, corner of Second and Market Streets (1932) 


Ruth’s Tastie Ice Cream Co. was in operation from 1932 to 1956. The company had several owners: 


Gilbert L. & Mildred Briggs, proprietors — 201 E. Second Street, phone 303 


In 1940 moved to new location at 118 N. Market St. 


1932 — 1946 
1946 

1947 — 1950 
1951-1953 
1954 — 1956 


Fresh Peach 


ICE CREAM 


20c Per Pint 


Heally FURESH aud cic 
ria eer ee hice abl ig fie Peddie oll Ue 
Peeling aa fie go 4b inf Uhve we beable 


‘hk Pg | li Pe of ree . i biaela jigs 
hed, with whanhiiieldy oo wrlifieial 


ICE CREAM in Gallons 






| tld 


er 





7 Pr ae 
ee x if. 4 
aio i or eva 





{ iii; fe ee i | 


i nod Warked 


=the Fiver Prihelt bee Jind 
» iF we cid mad pore jan re the frail on 


— SPA UE ATEOR Ge tee ALITY" 
4 abob}— 


Warren Larson 


Donald L. Ferry — 116 N. Market St. 


Donald L. Allen — 116 N. Market St. 








i ee ae 
pune, Foal Plea weaeg Fven in 





“| il l ii VA t ase 


Vinlivr ip 


PRESH |enches only are 
Tie bP eg 


£1.10 GALLON 


t Li (cere y* ke tae Pbeekal ine Sey eri Havre 
Vanilla — Chocolate 


Strawberry — Peach — 


Black Hack Walnut 





ORDER EARLY! 


Pitas ke 


4338 





ee read al iar 


Ottumwa Daily Courier, July 24, 1936 


Waitress—Full time, no 
g, Sunday work. Apply in 


person. Ruth's Tastie Ice 
Cream Store. 


Ottumwa Daily Courier, August 
24,1944 


WA ITRESS. No Si inca 
Tastie 


— Work, 
Ice Cream. 


Huth & 


Ottumwa Daily Courier, 
September 21, 1946 


Floyd J. Torrence & James F. Colson — 118 N. Market St. 


= 





SOWVEL 
Parties of 


And AM i 


propriate dessert ip Heart Center 
Brick Ice Cream fe fw 


Ottumwa Daily Courier, February 2, 
1939 















Repeated by 
Poular Demand! 
Positively Last Week: 

Extra Rich 
FRESH 
STRAWBERRY 
ICE CREAM 
15<c Pe. —_ a Qt. 
This is the 4a ais. entre 


f i 4 raves rr. jve 
four ww Tole eu 





PP a 
kates leer nm ahah 
ir i Ua pa Fr jane 













Lise Our Private 
Parking 
“Hitching Post" 


RUTH'S TASTIE 
ICE CREAM 


Ll Sw Al a dee ny 
CORSE JEP EAS i gr 
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PARTY DESSERT, _ 


Varivius Kinds are the 
YOeuUe At this sean 


anid hy 
RuUth a Tattle Ice Cream Phone 


YOU ASKED FOR IT! 


(An Open Letter from the Management of 
Kuth's Tastie Ice Cream Store) 

For the past several years many people have spoken to us 
about the delicious Chocolate Ice Cream that they formerly 
bought at Pella, lowa. This Ice Cream had a great reputation 
in this community, with scores of Ottumwa people seldom miss- 
Ing the opportunity to stop in that city while driving and partake 
of the famed delicacy. 

We can't recall how many times we were asked if it wouldn't 
be possible for us to make such a fine chocolate ice cream. 

We have taken these sincere suggestions seriously, and 
after months of experimenting with gallons and gallons of Choco- 
late Tce Cream, testing formula after formula of our own and 
others concoction, We Now Know That We Have The Equal, If 
Not the Superior, of the Famous Pella Chocolate Ice Cream! 

We now Invite you to try our new CHOCOLATE ALMOND 
FUDGE ICE CREAM ... a delicious, wholesome, and highly nu- 
tritious cream that has the smooth, creamy, distinctly Chocolate 
flavor blended with freshly toasted almonds that we humans 
love so well! 

Only the finest ingredients are used, combining all the qual- 
ities of the finest ice cream with HERSHEY'S PURE CHO- 
COLATE so blended as to bring out the fine Fudge flavor 
and GUARANTEED TO CONTAIN NO cocoa or patented 
flavor of any kind, 

Try some of the new Chocolate Almond Fudge Ice Cream for 
your Sunday dinner ... your family and your guests will enjoy it 
to the utmost. Give them the thrill of a new delight! 

So that all may know this delicious Chocolate Fudge Flavor, 
we have made a considerable quantity in pints at a special price 
of 14c each or 2 pints for 25c, (This price only while our pres- 
*nt supply lasta.) 

CHOCOLATE ALMOND FUDGE ICE CREAM 
In Pint Packages ........cesenees 20¢ Pt, 
Se Oo ae G's ca wake eenceae .. Be Pt. 


(Signed) GILBERT L. BRIGGS, Proprietor, 


Ruth’s Tastie Ice Cream 


Market and Second Phone 305 





Ottumwa Daily Courier, October 21, 1939 
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Lieti Ln ewterior of the geenjeeiloor 
Ruths Tastie lee € ream store at 
11a Sorth Markel, neal toa the 
itv Hall. . Where Onis 
ined him reads vil saktE hie sa ree 
loins gel fies! ie Freai aimal 
fountain servicer, 


Lett, heliw:—Thr “Hitehing Pins 
» large, clean, well lighted un 
der-riat guirking spur peerrved 


for wee of Rath’s Tastie peat roi, 


Below; teft te right... . Angeline 
“Angic” WVaner, Arrant denkins, 
and proprietor Gilbert L. Briggs, 
freezing andl filling packages «af 
fais Kath s Taslie Tre (remri 
in their modern, sanitary plant, 


Ottumwa Daily Courier, June 3, 1941 


Orange Pineapple 
ik «cAHRAW 
Cranberry - Sherbet 
Io ober Flaiare fo Ohio Prem 
: oi ha oe 
Phe TASTIE ICE CREAM 
im c.L.BRICCcCS 


Your Cirders IOVE.2"°57T. PHONE 4334 
Early! “Home of the Doubts Dip” 





Ottumwa Daily Courier, November 27, 1934 





‘eet and After the 
Band Concert Get A 
MALT CUP 
5c 
Aft 
Ruth's Tastie 
ICE CREAM 
Ottumwa Daily Courier, July 
18, 1939 
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Only Purest and Finest Ingredients Used; 
This Store Is Long & Favorite with Young 
and Old Who Insist on the Best lee Cream! 


June 6 is the Oth anniversary of |m pince at 118 North Market . 
the opening of Ruth's Tastie Ice | hia present site. 
Cream store, an institution whith Thousands of people are fa- 
has tong past demonstrated Us |) milttar with the “Hitehing Post" 
permanency and become a Very)... the only parking Space of its 
Important tusiness unit in Oftume- kind In the gtite. Here ¥ou can 
wa. | ; drive in under oa roof, get out of 

Gone are the days when Ite | your car, and without leaving the 
cream was thought of as only @ | protection of the roofed area walk 
simmertime treat |. . . for the /right info the tee cream sales. 
moabern family has ice cream fev- | room. Customert are conmiialiy 
eral times a week all through the | invited to make use of this Hitch- 
year. They know it is a health- jing Post, and under its careful 
ful food, amd that it ls the moet | regulation it is capable of handling 
delicious dessert or party dish | between 26) and 250 cara a dnv¥. 
Krew and that is Liked by vir- This service feature is renily ap- 
tually everyore. |preciated by customers who daily 

Here in Otturmwa and south- [have treuble finding parking 
eastern lows a large nomber | space, 
Se preie Saee eee Ruth's Tastle has tong pro 














becuase They 
knew “that Gilbert LL. Briggs. 
owner of the firm, has alwavs 


bern known te make pure, 
deliclnrmsty different even avf 


and popcorn served here In this 
modern atore, Ut is loteresting 
te know that Use ma por 

of the store's business is in the 
carry-home puckuges, in which 
all favers are seld, both in the 


research and work in the lee 
cream and dairy jy bus 
the production of of wall the ive 


Kitehen-filied purkage and in 
outils, 


A large personne! is necessary 
to give tie type of Service that 
Ruth's Tastle Ice Cream ia noted 

bared dn: te plant” baceian: he for... and in addition to the 

realizes that people in this ter- | three folie pictured sbove Mr. 

Hitery have come te expect the Briggs is assisted by Mra, Briggs, 

BEST from his store, Jim Matthal, Jr. Bill Clift, 

A graduate of Towa State col- Wendell Bell, Lois Swift, Francia 
lege at Ames, in dairy industry, Reeser, Dork Briggs, and Phyliis 
Mr. Briggs hos been in the ice | Briggs. Ruth, another daughter 
cream ame dairy products business and for whom the store and prod- 
in Flint. Mich.: Miami, Fla., where (uct were named, ie now employed 
he wax founder and general man- in the office of the ae en 
ager of the famous Jersey Ice Co, aml Boh Briggs is employed 
Cream Co., one of the largest in | at John Morrel! & Co, 

Florida, and he came to Ottumwa | A summertime, or part-time 
from Plymouth, Wis. in 1922, Jt store, in incated at the corner of 
if only toatural that he head back | North Jefferson and Gara streets, 








toward thia part of the slate, for and is under management of Bill 


he waa born at Salem. 10 miles Nelson, well-known Ottumwa high 
avith of Mt Pleasant, lows, and |sachool senior. This store car- 
Mrs. Briges ia from Erigbton, aid riea all Mavora of Ice Cream and 
alien & graduate of Jowa State col- Sherbots, bulk of patknage, and 
lege. serves con#a and cold drinks, 

Formerly located at the cornmer| Mr. Briggs has been identified 
of Market and Beeomd. in the Me- | with mary clvic projects and or- 
Nett building, for § years, his ganizations In Ottumwa .. . in- 
business expanded to such a de- | cluding the ¥. M. C. A... Pronio- 
gree that it became neceteary for | tion and Business Huilders, Com- 
him to geek larger quarters. He | munity Cheet. Kiwanis Club, Red 
aleo wanted a free parking space  Crogs, ond many other community 
for his customers. He found auch entlerpriaes, 
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DELICIOUS NEW 
REFRESHMENT 


! 
| Del mare Bnd mare AMaleases 
lare passing on the infarmation ta 
heir friends of thelr succes in 
wrving Double Thick Malted Milk 
bt their londhens Por hw YFirs 
Ruth's Tastie [ec Cream hes been 
icxperimenting and perfecting this 
| predust watil it A ind Tow reached 


just about 1005 rfectiaon it Ls 
| 

| rich vevety ance oth malted milk 

mimi of full flavored henlt ns 


ini ene Ail then irozen tn 6 
thick mornsiatency just the Ame As 
ite FRC ls Troken 1 iia inten Le] 


thmt it Ee Berve@d BOTT im SAF eel 


rlLisagen OF, WU You Preler, the cm- 
\ Tiny cin supply you with a very 
neal 6-0%. paper cup ef is per 
ixe 


1 SEW NT MER 
Recently the conmany has ache! 


Wana, too, a oo finvor to be a 
reety ropPular cherokats Pol tee 
ails luat this wees (acy Aaa 


vwiied A sister product to these 


two popular items. This ia Frozen 


YP a a SHAE i a IF Peels 
Fra doubtheaa relies the differ 
hetween fi rile ike Hwnuil 
bite ilk be tha the mille Ki 
a I ris] | This 
i, E A hice 1a 
Li mee a i 
Lia EF Wa ta ] be H 
| g thia new produ vanilla 
i j “AA i ] x 
ip flay ot her a 
, iA 
sks 
er before hie @ p 
peed Theat his AA groal ae 
ing pecaibilitica Healijes serving 
Lat Ba il i received for alms 
Any octgeion, it iY alao be served 
Ls An oe era i di this, the 
L pint (of either of the three 
a rr reat i 


1 pint cold milk 
FY tal Le Fs RL a 
| Pisce in dish «pel wtiy quickly 
with egg beater and serve in 
Leu BL Lt i232 8 


Thies will rive Wi ia fine «a 
malted milk of milk shake wa Yow 
Cn Purchase A i ini the 


cost in negligibii 
This froten vanilia milk shake 
m EPey SLCLOLULs at Lt 
noany other wee where vou wali 
LACrwiae Lae wT pipe | ©PeAh 


4 i * ae 1 ‘ 
1.5 All the We cla ious flavor cf 


Whippel cream. but lacks the dis 

freee Tea f Whipped 

CPE Th 

Th a ‘rae fit jlijgote have eer 
ped oY, & ire oviilable 

nly at Ruth's Tastie Joe Crees 


roer of Second and Market 


= — = 


Ottumwa Daily Courier, 
October 9, 1935 


Fresh Strawberry 
Sundaes 


10c 


Ruth's Tastie 
Ice Cream 
at the old St. Car Wasting Aoom 


‘Home of the Double Bige" 





Ottumwa Daily Courier, 
May 2, 1933 


PINT OD 


ce ee ee: 


1 aa te 


aotit Mile. delete el 





| eT Buu? )| 
SA COM6RATULATE J 
aE: - es Fl 
AS — = ™-\ 
’ . 





| WEM ARRIVAL 1m UR. 
FAMILY - A FINE BABY | 


Bich - THAT MAKES THREE | 


| GIRLS 4 AW & Bor Mow |. 


— a 





eI MOM = MOL THIS |S WHAT | 
it Po +1 i CALL 


Guy The Ay AS FLE BRAT ING 


fic i iy Pe q “fk 


1 
| 
t f i wrt e ier hy 
nH Ti faa Sept FLUC 
| af i r Cty iF ane aah a i@ie 
a4 





Liifiereni 4 2 mae rad 


“RUTH'S " 
oie ll 


See te 
re ee a a a 


EEE a ae ee 
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“LADIES! OUR APOLOGIES TO YOU! 


Pr? i i al 
- Ml 





os Sate cer a oe ee cet eae 
Of? O80 Cele chet Ie gel some ire rfee Teg ofl femetisker | 
(he aiteris after ihe hig, heavy cow, Whew she tried io bark away frm 
cor het cof hee sick and oh bad te eell & erent, Se eee 
orl £2 28 Ti pemeiie Ferien, 

Ai a ae 












Wi ARE APO EISE in thie fds, ool te everjene | 
Phasing cur FRPP “tS OE e- TME-Riee PARaiva AMEA 
Lirhing ped) | | ieee, rom, free trem ive ond cnew and well lighted 

ios WHE fe coe eek Fight belo ear stare, 





Momtreds of peeple siteddy ter (hie parking area forty werk, bet appear 
rally or Raven’) toh kent 1 alive eesugh fer a ie keow, We're oer.» » 


is one fant ot we're femindiog pow all of i aoe, oo phel happeeed ts the 
lady eel Bedey weet hopes te VOU! ; 


Se ae eran oe eee a oe ee 

iran . i's ort of ear siore  . . the manly @ ol itt hind in Joe, 

ase are h gushing ewedion ahon tem tale misaainen Of iis oeten Sn 

TASTIE Serie! . | Male, Sew of Semehioe, H's fer VOOR PER, 
Sige — 

CIBER AT [ BAGS, treme, 


Lovely HEART CENTER BRICK Ice Cream 
now on sale... 


Ruth’s Tastie Ice Cream 


118 North Market Street Phone 305 


Ottumwa Daily Courier, February 1, 1941 
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Thank You! 
Today Is the Tenth Anniversary of the 


| Opening of Our Store in the Old Location! | 


thid here | Zi ppore 


and appreciation of the 
in lce Cream that have made it possible | 
Ve invite your continued | 


| Slay in DUSINGCES. 


Thanks personally, 


Gilbert L. Briggs | 
RUTH’S TASTIE ICE CREAM 


| 118 North Market St. Phone 303 





Ottumwa Daily Courier, June 6, 1942 


JULY FOURTH! 
THE ICE CREAM DAY OF THE YEAR 


$1.00 per gallon 


Make wee of our free parking. [rive inte oor “Mitrhing 
Poet’ and your order com be filled in Die bo minuies or phone 
eeriy mood it will be ready for voa, 


0 fawsors bn geen, a1, For [ee deel on parker, we 
can pick &@ gallon of ise crea fa bald A oReeire, dinly takes 3 
minivhes, 


Ruth’s Tastie Ice Cream 


Neal te the (liv Hel) = Alan Jefferson af di:ara — Fhone DiS 


NOTICE! — 


Vacation is over... and we are happy to 
announce that we will be— 


OPEN AGAIN ON 
FRIDAY, OCTOBER 26 


.« and invite you to make your visits 
with us a regular habit 


/Ruth's Tastie Ice Cream 


GILBERT L. BRIGGS, 


118 North Market. Phone 303 





Ottumwa Daily Courier, October 24, 1945 








Wetien Larson Buys 
Ruth's Ice Cream Co. 


Warren Larson, who spent four 
vears in the army, has purchased 
the Ruth's Taste Ice Cream Co. 
from G. L Briggs, who founded 
the business 14 years ago. 









iitgenment of the manufactur- 
ing plant anid retail store, Market 
land Third streets, February 15.) 
Briggs has made mo future plans. 

Laren is an experienced ice 
cream man. Hefore entering the 
gervice he wae employed by SHift 
& ©o, plants here and in Daven- 
port. uch of his army service 
was in the Pactfic area, including: 
the campaign for Okinawa, Hes 
Wie A sergeant. 


Ottumwa Daily Courier, 
February 4, 1946 


SPECIALS 
THIS WEEK! 


eka (QW ad ti 


iifreen Minne f 


far =, Fatpick 5» 


3-Layer Brick 
gt. 35¢ 


15¢ pt. —25¢ qt. 


RUTH'S 


Tastre Ice Cream 
| Lia N. Market, Fhone 3035 





Ottumwa Daily Courier, March 
11, 1941 


108 


Williams Dairy, 706 Richmond Avenue, Ottumwa, lowa (1936 - 1971) 


Owned by J. B. Williams. lce Cream Department opened May 24, 1936. Closed December 31, 1971. 


Three stores in 1957: 
706 Richmond Avenue. 
North Court Street at Park Avenue. 


129 South Cherry Street. 


SS SS eS ee 


} Williams Dairy Co. 


Announcing the 
OPENING 


ICE CREAM 


DEPARTMENT 


Sunday, May 24 


an 


\Ice Pg 


ALL FLAWORS 


Pints - - - 15¢ 
Quarts - - 30c 


(Plus Tes) 


| Plenty of Parking Space at North Side o! 
Building. 
OPEN EVENINGS and SUNDAYS’ 


‘Williams Dairy Co. | 


706 Richmond Ave. 
none 426 


Ottumwa Daily Courier, May 23, 1936 




















VALENTINE 
ICE CREAM 


CENTER 
BRICK 


ar. 30c 
Williams Dairy Co. 
2 STORES 


7 Hichmond Avenue 
Tot Plaal Striigid) sf 


Ottumwa Daily Courier, 
February 1, 1941 
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—— Tr, an 
— fn 


“| especially enjoy a dish of Williams [ce Cream 
after a day of shopping!" 


WILLIAMS DAIRY CO. 


| 706 Richmond Avenue Phone 476 
114 North Court Street Phone 603 


“Yer Sir, while you're in Ottumwa, be sure you 
use only Williams Dairy Products!" 


WILLIAMS DAIRY CO. 


Ottumwa Daily Courier, July 18, 1939 706 Richmond Ave, Phone 426 





Ottumwa Daily Courier, December 8, 1939 


ee ess eee Sa a 


cy a # 
—Williams Dairy Stores— 
CASH AND CARRT! 
The Following Prices on Dairy Products, Are 
Effective August 1, 1941; | 
PASTEURIZED MILK ...... quart 81/2¢ 
HOMOGENIZED .._..,.... quart 8'/2¢ 
COFFEE CREAM ... V2 pint 8V2e 
| CHOCOLATE MILK ...... quart 8'2e 
WHIPPING CREAM. ___ 12 pint 15¢ 
COTTAGE CHEESE large cartons 14c 
COTTAGE CHEESE = small cartons 10c 
} BUTTERMILK cee Quart 6c 
ICE CREAM, all flavors ... quart 29c 


WILLIAMS DAIRY COMPANY 


7.6 KIC AOND AVE ‘i EAST SECOND ST. 


Ottumwa Daily Courier, August 1, 1941 
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CRANBERRY SHERBET 
and Turkey Center 


BRICK ICE CREAM 


CHERRY ICE CREAM PIES 
are 426— 
| LIA MS DA | R Y CO. 


im Rd te mo AVE SROOST =T 





Ottumwa Daily Courier, November 25, 1941 


bisie sa Mt. Brick 
| Turkey Center Chieelaile 45¢ 
Williams Dairy Co. 


ab lets 


Williams Dairy vompany 


SE CE CRI CREAM HOMOGENIZ 












Ottumwa Daily Courier, 


T06 Richmond Are. 
November 18, 1941 | 





Phone 426 


Ottumwa City Directory 1943 


Williams’ Dairy 


WILLIAMS DAIRY | _ 
pn 


Now Open at the 
NEW LOCATION 
Corner North Court 
and Park Avenue 


where we will have owr wiual store hours. 
At gour centenienti 


*MILK * ICE CREAM mror feaeeien 
WILLIAMS vane 


—3 DAIRY STORES — mite Seth Chery 


128 Tae th Charts 
706 Richmond — North Court and Park — 1% 4&8. Cherry 






Tree-Centered Bricks 
Cranberry Sherbet 
Delicious Eqg-Nog 
















, : Ottumwa Daily Courier, 
Ottumwa Daily Courier, November 9, 1956 December 26, 1959 
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Egfaes 


ats 


ae tne 


“i 





January 5, 1949 


) 


Ottumwa Daily Courier 


112 
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Williams Dairy history 





Ottumwa Daily Courier, November 25, 1957 
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NORTH COURT STORE FOUNTAIN 


The Sorth Court street store, located at Coort and Park, features 
this popular fountain shown aheve, Easy-access parking is avall- 
able bere os at al] Williamea’ stores, 


BOTTLING AND CAPPING OPERATION 


Mlk —_ — thom eee _ eer on la 
‘anal botthe filler at Williams. ry o nw! All Stoker, at right, is 
CHERRY STREET STORE the bottler, and ia pictured at the machine handling half-gallom bot- 
Serving large area of north andveast Ottumen is the Cherry Li. teem both capped and hooded. In Ottumun the lass hatte 
atreet siore located just a half a block from East Main street. are retained by this one dairy, which also makes bee cream wood 





Here, too, convenient parking is a welcome feature. collage chirese, 


Ottumwa Daily Courier, June 28, 1958 
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as been awon- second ees honors in na-/ 


whole ) 







Conistacnia- lake: weliecnen! ico: tieeetey ‘in steriliae flasa bo 
vide conven oe service all val Gia can Bd further protect: 
customers have “Giecowared an ex-/hoods which complet ily cover 
tra savings available through pouring lip of the bottle. 
cash-and-carry prices effective at) June is recognized nationally as 

2 dairy store’. “Dairy Month,’ and WILLIAMS 
These stores, conveniently located: Darr takes this opportunity to re- 
to serve all areas of the city, all mind you that milk is your best 
feature easy-access rane COM and cheapest food. The average 
plete fountain service and the pop: housewife spends about 15 per 








ular, economy-sized half-gallon|-ent of her food dollar for dairy 
glass bottles. ‘foods, But the dairy foods she 

Retail stores are located at TO6/buysa provide about 30 per cent 
Richmond avenue, 129 if Main'her the nutritional food value of 





Sue & Co, pineeniog plant sea MILK help you relax and enjoy 


‘a number of years, Bra pene re eee 


| = has been operated by fe 
ee Bob, since Mr. Williams’ and bones . . gives you a reserve 
death in 1950. Operation of the ?f energy—not fat. 





po see for 16 pees ems) 


str 









- last 10. yards. oa the 
many summertime fa- jee mee hit a long drive. 


‘hair ever-popular tn ‘cream, MILK is 80 netresing whee 
which long-time customers agree « 
lives up to its alogan—"It Tastes time. 
Better"—is added the mouth-wa-, WILLIAMS’ MILK is high in 
ering goodness of fresh peaches.|protein, high in calcium | 
Williams ice cream is mixed and naturally pg .. . DRINK 
frozen in their own plant and has TY OF IT 


Ottumwa Daily Courier, June 28, 1958 





ILK builds up strong muscles 


and its retail stores furnish) MILK builds your _Teserve | 
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END OF AN ERA — Mrs. J. B. Williams and her buying habits. At one time, Williams Dairy had 
son. Robert, will close their dairy store Friday. six delivery routes and three stores in Ottumwa. 
In 35 years the Williams family has seen many (Courier photo by Russ Bauer). 

changes in the dairy business and consumer 


Ottumwa Courier, December 30, 1971 
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35 years here 





Williams Dairy 


closing Friday 


Williams Dairy at 706 Rich- 
mond is closing Friday, bring- 
ing to an end a family-owned 
business that has served the 
Ottumwa area for 2) years. 

Robert Williams, who has 
worked in all phases of 
dairying since 1949, said ‘““My 
plans for the future are almost 
definite but I’m not ready to 
say anything yet.” 

His father, J. B. Williams, 
established the business tn 1936 
after spending many years 
with Swift & Co. as dairy 
manager. Mrs. J. B. Williams, 
althougfh semi-retired, has con- 
tinued her association with the 
dairy. 

Robert said, ‘‘I'll never 
forget the summer we opened. 
It was in "36 and it was really 
hot. Mom and dad were kept 
hopping as they sold ice cream 
to folks going to Wildwood 
Park to sleep at night. People 
didn't have air-conditioning 
then.’’ 

Robert and his brother, Jack, 
operated the business as a 
partnership for several years. 
Jack left the dairy in 1969, 
foing to Omaha where he is a 


maintenance engineer for a 
hospital. 

Robert said Williams Dairy 
reached its peak of operation in 
the early 1960's. The retail 
routes were sold in 1962. 

He said the trend in dairying 
is the same as most other 
businesses, “It’s a matter of 
getting bigger and bigger to 
have a successful operation. 


This seems like a good time to 


get out.” 

He said Iowa had 500 family- 
owned dairy operations in 1990 
compared to less than 50 today. 


Ottumwa Courier, December 30, 1971 
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Swift & Co., Ice Cream division (1931) 


Swift & Co. first came to Ottumwa in 1900 to process poultry and eggs only. A creamery was added in 
1910. An ice cream division was established in 1931. Swift distributed ice cream in a radius of 75 miles 
around Ottumwa. Swift’s would take phone orders and deliver their ice cream to homes. 





Colorful “Quickie” for Dessert! 


y ¥e 4 age ae 
2 ae 
ie j »_ tel on 


ag ; 





| Flavortul, Fruitful Dessert 





| MIMT-PIMEAPPLE ICE CREAM 


CHOCOLATE MAR-BEL ICE CREAM ee ) 
with MELON NECKLACE 








WITH PINK PEPPERMINT SAUCE 
% hip : bode , ji's easy. prettv—and delicious!’ So serve this dewert 
U Pi i { mitlis TTéi 1 ea Ln 1 Er i frm Liew P . ; a i 
no tig And you'll love it! Make « tangy pink peppermint | often to guests of family. Heap Swift's Munt-Pinenpple 
" mmbining 1 cup crushed peppermint atick candy, | | ice (Cream on ench serving plate Around it, make a neck- 
p waler i i Mm. SF COnELEny oer Prd | lace of Watermelon or cantaloupe balla Garnish with aprig 
heat uni wece boils and condy chins s. Hot or cold, pour die : 
; tes Chien of mint. Swift's Mint-Pineapple lce Cream featured right 
= pocrughed peppern iv a vt now at your dealer's) ma delightful favor treat!’ Combines 
el ‘ mim | L arin a Tin of Cpiny see Lie Ciel, reireehiing inate of mint, the Lan Fife Sy weetness of 
{iuscious, rich chocolate, Featured at your dealer's | pineapple with the creamy amneothness you always find in 
T a r 1 i mime io . : i 
: — Swift's ice creams. And it's nourishing—made from only 
= Al i i 
choboe dairy producta and fruita, pure favore Get it today! 
. 
E =. 
I d i ey) i —_ 
j 


Refreshing!y yours, ") t, ae 
(| wilh ofdarL Home Economist 


) ail a YL Home Economia 
This month's featured flavor... 


Swift's 


CHOCOLATE MAR-BEL 






Swifts 
MINT-PINEAPPLE 
ice Cream 







Ottumwa Daily Courier, March 26, 1948 Ottumwa Daily Courier, August 27, 1948 


119 





But he answered her, “No, you 
wont de— 
Ripe perfection you must reach 
“ae ss For Swift's lee Cream, my little 
You'll ike Papa Peach and the other prize peaches that 
were carefully selected for Swift's Fresh Peach lee Cream! 

For these large, golden peaches were allowed to ripen on 
the bough until they were plump and tender and full of 
luscious sun-sweetened juice. 

Today you can taste their fresh peachiness in a glorious | 
dish of Swift's Fresh Peach lee Cream. 
Only in Swift's, remember, ; 

If you don't see the Swift sign ai your 
soda fountain, just telephone and Swift's 
Fresh Peach lee Cream will be delivered 
to your home in time for dinner. 


Telephone 506 











(heey ne, 2s eee ob ree 


Ottumwa Daily Courier, August 16, 1940 
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Lowry’s Candy Shop, 207 E. Second St. (1931 - 1945) 


William B. Lowry, owner. 


“The biggest ice cream cone in the city.” 


Speclal—Pineapple and orange Fanc’ Halloween Drick ice 
sherhet and low prices on fee cream Lowry §8 Candy onop 


cream, Lowry’s Candy Shop. Ottumwa Daily Courier, October 28, 1935 
Ottumwa Daily Courier, April 22, 1932 





; a : New ice cream prices All pint 

| % NOTICE! packages 1$c. Lowry's Candy shop 
Fresh box chocolates. Ice cream. | 
4) flavers. Lowry's Candy Shop. 


Ottumwa Daily Courier, March 6, 1937 
Ottumwa Daily Courier, November 2, 1945 





ICE CREAM SPECIAL. 
Strawberry, vanila; quarts and 
bricks. Lowry's Candy Shop. 


Ottumwa Daily Courier, May 4, 1946 
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ICE CREAM SPECIALS 
Try Our Delicious lee Cream 


Butter Brickle, Fresh Peach, Lemon and Cherry 
Marshmallow 


For SATURDAY and SUNDAY. 


Phe Biggest fce Cream Cone in the City! 


LOWRY’S CANDY SHOP 


FHONSE 612 





Ottumwa Daily Courier, August 21, 1936 
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_ x Set go, ce page 
|) Crean at Christmas t is one 

indication of this broader market, 
Ottumwa Daily Courier, July 3, 1940 
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Sno-White Ice Cream Shop, 105 w. Main St., Mr. & Mrs. J. E. Parker (1940) 


“Quality ice cream at popular prices.” 


OPEN FOR BUSINESS SAT. APRIL a! 


SNO-WHITE 
Ice Cream eReOry 


105 West Main Stree 


Quality fce Cream at Popular Prices 
| Fatlor Made Especially For You! 

DOLRLE AHEFMED CHO OLATE 

MALTED MILK ... 10c 





MR, and MRS. J. FE. PARKER 


Ottumwa Daily Courier, April 26, 1940 


“SATURDAY 
ONLY! 
introducing 


ISno-White 


VANILLA 


ICE CREAM 


10c the pint 


Let's Get Acquainted 

Sno-White 

Ice Cream| 
Shop 


105 West Main 5t. 





Ottumwa Daily Courier, May 
3, 1940 
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A-C Ice Cream Co., 105 W. Main St. (1940); East Main and Union Streets (1942) 


“Eat more ice cream...a delicious dessert and a really healthful food.” 


i 


OPENING WEDNESDAY 


—June 19— 


} Ottumwa’s Newest Ice Cream Store | 


Featuring: 
“Big Dipper’ Cones... Sundaes... 16-Oz. Thick 
Malted Milks... Bulk (hand packed) Ice Cream. 
18-20 Flavors Ice Cream—7 Flavors of Sundaes 
and Malted Milks 


Eat More Ice Cream. . 


| . @ delicious dessert and a 
really healthful food, 


1 A-C ICE CREAM CO. 


— 105 West Main Street — 


eee ee — “COUPON ee ee = 


1 This Coupon when signed will entitle bearer to / +e “Big Dipper" Ice | 
Cream Cone Friday, June 21. Good on this day only! 


Address 


i 
Name .. Pe a | 
l 


Ottumwa Daily Courier, June 18, 1940 
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Tempting: Satisfying 


A-C’s New Raspberry Ice Cream 
Enjoy 5ome TODAY 


Try this spo 
petresher 


" pad 
«it Big DivEeF * 
, aii Piavet™ 
qs i.4 





AC Ice Cream Store 


toast Mein And Ufien Sts 





Ottumwa Daily Courier, June 5, 1942 





TODAY... 
EVERY DAY 


Enjoy Delicious 


AC Ice Cream 





ln a worl at War, Dice 
ecoce trick] nays AM linpor- 
tant part. Ice cream is one of 
nature's finest forla—at Its 
reset when its A © ice Cream. 
Enjoy tempting, delicious A C 


ive (ream 





“PRCTAL POR AtCGOST 
Sew Tempting 

PRESH PREACH Tcr CHE AM 

Take Home @ Qauiarl Towa. 


or a Deliiouws Malted—Tra 
"AC? of Malts” 


AC ICE CREAM STORE 


Fast Alain and Union Streets 





Ottumwa Daily Courier, August 28, 
1942 


124 


Overturf’s Ice Cream, 502 E. Wilson St. (1947 - 1953) 


Overturf’s Ice Cream operated from 1947 to 1953. The business was purchased from Galey Ice Cream 
Co. in 1947. The Overturf’s sold the ice cream company in 1953 and the name was changed to Tommy’s 


Ice Cream. 

Delmer Verle and Mamie Bernice Overturf, owners. 

Delmer was a locomotive fireman in 1945. 

Delmer born October 10, 1907. Died March 30, 1983 in Arizona at the age of 75. 


Mamie born August 31, 1913. Died January 6, 2004 in Arizona at the age of 90. 





ee ee ee ee ee ee ee ee 

: \ a 

4 Merny (hustmaa ¥* / ° ci 

; | k ~ OVERTURF | 

4 Old and traditional ag Christ. ‘O 2 f 

4 mas itself are our new and = j « C C 

y mAt itvlf are our new an a IGE CREAM 

3 aright withes for a sparkling ! ‘ £o* F. Williams St. Thane Ti 

iy reer of health, wealth, good Sa es i LEDLPAT 

i060 cheer and happiness awe i i) EN ALL 1) VY 

. THANKSGIVING 

id Overtu rf Ice Cream : : From iil a mm aati) ©: p. i 

, Pr. WILIIA’ . PHOAr Ta 4 : ; . 

| | | Plenty of Ice Cream | 

—- $e eee eee ae ee : — - 7 
Ottumwa Daily Courier, December 24, 1948 Ottumwa Daily Courier, 


November 22, 1949 





Open All Dav Sunday and Moulay 


ICE CREAM 


In Pints, Quarts and (allons 


OVERTURF ICE CABAN 


Sv? Fiat Willistmia =o reel 


Christmas Gifts 
CHRISTMAS CANDIES 
CHRISTMAS WRAPPINGS 
CHRISTMAS NUTS 
PLENTY OF ICE CREAM 
OPEN ALL DAY SUNDAY: 9% a. m. to 10 p. Mm. 


OPEN CHRISTMAS EVE until 10. 
OPEN CHRISTMAS DAY: 9 a. m. to 10 p. m. 


OVERTURF ICE CREAM 


502 Eost Williams §t. Phone 740 | 











Ti 









OO  ——— —_- 





Ottumwa Daily Courier, May 27, 1949 
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Ideal Time For A 


Make It A Real Success With 


| | ~ 
Overturf's Ice Cream 
Gallons pocked in dry ice to keep hours longer, Pints, 


quarts and ha'f gallons also available, Order special 
flavors early. 


Overturf’s Ice Cream 


ORDER YOUR GALLONS PACKED IN 
DRY ICE TO KEEP SEVERAL HOURS 


Also avaliable in Pints, Quarts and |, Gallons, 


Ice Cream Toppings — Picnic Supplies 
Film — Flash Bulbs 


: | Bring your film here for Seraneing . 
FROM 9.0. m.1O 10 p.m. | OPEN ALL DAY JULY 4 
From 9 a.m. to 10 p. m. 


Overturf Ice Cream | | qyerturf ice Cream 


Sheridan and Williams Phone 740 


lce Cream Topping — Picnic Supplies 
School Supplies 







Sheridan and Williams Phone 740 








—— = = 


Ottumwa Daily Courier, September 5, 1953 Ottumwa Daily Courier, July 3, 1953 


Our heart-felt thanks 
for your patronage, 
and our best wishes for 
a joyous holiday sea- 
son. 





A complete selection of gf 
Christmas gifts. a _ if 
Open Saturday cvening un- A he é i. +o 

til 9:40 for your Last minute "Sea ehi 
shopping. a ty 7 







Open Sunday and ‘“¥ on 
Monday from ee A 
9 a. m. to 9:30 p. m. . > La 


Overturf Ice Cream 
Ao® EAST WILLIAMS ST, PHONE 7T40 





Ottumwa Daily Courier, December 22, 1950 
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1 cream Te yppine® 
on 

rte peliciou® 
Punch for Parties 
Fienic Supplies 


“OVERTURE ICE CREAM 


Sheridan & Williaa Phone 740 





‘onus Daily couriée rice 1, 1952 


| Open All Day Saturday ‘Memorial Doy) 
9a.m.tol0p.m. 


ICE CREAM 


A Good Selection of Flavors 


In pints, quarts, ‘2 gallons and gallons. 
Gallons may be packed to keep several hours. 


CAMERAS 


Film — Flash Bulbs — Supplies 
Bring Your Film Here For Developing 


PICNIC SUPPLIES 


A complete line of all you will need 


Overturf Ice Cream 


502 E. Williams St. Phone 740 





Ottumwa Daily Courier, May 29, 1953 
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Ward’s Pharmacy, 101 N. Court St. (1952) 


Ward’s Pharmacy had a soda fountain and served ice cream. 


Cool Acres, featured a drive-in Malt Shop and Miniature Golf Course, North Court Road, Gilbert 


Briggs (1954) 


Gilbert Briggs and his wife, Mildred, operated Ruth’s Tastie ice cream stores in Ottumwa from 1932 to 


1946. In 1954 they opened “Cool Acres” a drive-in serving ice cream and soft drinks. They also had an 


18-hole miniature golf course. 


OPEN NEXT WEEK. 

Mr. and Mrs. Gilbert Briggs. 
eperatora of retail ice cream 
Siores here from 1932 to 1046, 
will open a new ice cream buasi- 
peas on North Court road late 
Hext week. 

Their new business, to be known 
da “Cool Acres,’ if in a new 
building immediately north of the 
Kiple-DePrenger store. It in a 
two-feature business with a drive- 
in to be known as “The Mali 
Shop" where [ce cream, ice cream 


drinks and soft drinks will be fea- 


tured, and a new and modern 18- 
hole miniature golf course. 
Gordon Bennett of 1611 Green- 
wood drive has been in charge of 
building the golf course, and both 
he and Briggs have visited other 


cities where the miniature golf) 


courses are “coming back.” 

After selling their former re- 
tail business here, Briggs Was on 
the road selling ice ¢ream e@7uip- 
ment in 45 lowa counties. 


Ottumwa Daily Courier, May 29, 
1954 
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—Cimnricr phate 
| : NEW PEE WEE GOLF COURSE IS OPEN FOR BUSINESS. 
Something different in the amusement and refreshment business has been established by Gilbert 
L.. Briggs, veteran ice cream store operator, on North Court road. As pletured above, it includes 18- | 
hole miniature golf course located in the rear of his new soft drink establishment that features malt- 
ed milks, ioe cream and other dairy products. Under the name Cool Acres, Briggs is operating his 
new establishment as a place “for the entire family.” As to the golf course, it is a revival of the 
formerly popular “Pee Wee" courses that were the vogue some yeurs ago, It's a sporty course 
Where praction and skill can reduce the player's score. 


Ottumwa Daily Courier, June 12, 1954 
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Tommy's Ice Cream Shop, 502 East Williams (1953 - 1972) 


Hazel V. Williamson owned and operated Tommy’s Ice Cream Shop for 19 years. Formerly Overturf Ice 
Cream. Purchased by Mr. and Mrs. Russell Williamson in 1953. They operated the shop for 19 years 
before closing it in 1972. 


TOMMY'S ICE CREAM 


(Formerly Overturf fee Cream) 
SHERIDAN and WILLIAMS PHONE 740 





Mr. and Mrs. Russell Williamson, Owners and Operators 
Open 1] a.m. to 10 p.m. Weekdays — 9 a. m. to 10 p.m. Sundays & Holidaya 


Grand Opening... Saturday, October 3 


DAIRY DREAM CONES TO THE KIDS 


fwith coupon below | 


MERCHANDISE ree 5 


thing to Buy — Jual Heg ier tom dant hy in he present ta win 
Liraw! ng =“alurday Sight af w 
Mar Delicious lee Crean in Pints, Quarts, |, fimllins and Gallans — 


a eat ihur Fiounlaign Serwles 
Me Mahe ioral | Funch fer Wa ddings, Pariices, Fete, 
S00 ohes — Fouitain Drinks — Cigarettes — Srhal Supplies — Gifts 





SUF oo Filins ginal i pijplies Phoata Finishing, 
Dairy Dream in Cones, Pints, Quarts, Malis, Shakes, Sodas. 


COUPON : | 
| This coupon entitles bearer to one FREE fairy Dream Gone 
SATURDAY, OCTOBER 3, at | 


| TOMMY’S ICE CREAM. ) 


Ottumwa Daily Courier, October 1, 1953 





<= pe — Wanted Orders far Pun Ee | 
PL ! ! ETE now ior memacde ie candy birgers of breaded lolne, Our 
! aaa papents balls, also punch for holi-. regular ie wera sav they are 
day partiss. Tommy's Ice Cream Shop. | the beat, W hy don't ' ll ace 
Phone 23-9176 or 22-2751. 00° rise aan * et 2.017 bet we 
Ottumwa Daily Courier, December 12, 1956 know the time you wish to pick 


them up at ‘Tammy @ lee Cream 
maka, SOS Eee Willhaime 


Ottumwa Daily Courier, January 
12, 1960 
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TOMMY'S DELICIOUS 


Home Made Ice Cream 
ALL FLAVORS J | 

Gallon $1.70 

| )2 Gallon 88c 

Quart 50c 

Pint 27c 


Hond Packed 
pt. 33¢ -— quart 59c 
HOWE WARE CAND 
FOrPCORN BALLS 
CASTIY APPELLEES fa.” 
‘LL. KINDS OF GLFTS Pre 
CHRISTMAS (ARIS Gl 
StEPER KEMTOSNE and APM-GIa PAINTS 
Hows PRBRAASES TS 
SHOTGOS an RIPE Sikes PHOTO FLSISHUNG 
(HRISTMAS GIFTS and Tors 
We Serve Light Lanelies laniplele Fa loin Sere late 


STAGE AS Pe FAS 
Cigorets — Sundries — Bread — Milk 


HOURS — Sundays and Holidays, 7 a. m. to 10 p. m. 
Weekdoys — 1] ao. m, to 10 p. m 


Open Phanksgiving 9 a, m. to JO p.m, 


TOMMY ’S Ice Cream 


Mr. and Mra. Russel) Williamson 
Sheridan and Williams Street 





Ottumwa Daily Courier, November 24, 1954 


TOMMY’S 
CORNER SHERIDAN & WILLIAMS 


They Have It! 


[ce cream (package or cone’), Fruit} 
Punch imade for receptions, etc. ), | 
everyday grocery items, sandwiches, | 
MAEAZINGS, HOOKS photo supplies and 


rit ishings alinciries 


Ottumwa Courier, June 11, 1963 


Dial 2.9175 


QTTUMWA — Ilazel 
V. Williamson, 9§, al at 
(aah Fide Ramcl, dred at 
TiO pam. June 18, 2010), at 
HAsspite Flouse rant 
Cabin 

the was born Oet. 15, 
1911, in Davis Uauuly, 
Towa, to Calvin aad Dorn 
Peris Tial|, She married 
Russell FF Williamson 
Apnl 6. 1881, He preceeded 
her death Jan, 9, EST, 

She 
lathe in | 
counlcy ae 
schools, Bie ae 
+ h «6 i 
cwoe cc Seis 
a on cl BB goae 
uperaled aa a a 
Tony's (ep at 
C ef & Pee 
Gren Ee 
Glore im Ukanel 
Clima Williamosen 
lor 14 
years, which sha turned 
jigs an eluL uke cual" 
ment stare, raring in 
ITT io Meu. Ariz. She 
touched many children’s 
lives while operating 
Taniriv's fee ores Suare 
oid do this duv dhere js a 
raunion held every sum- 
mer fer ‘laytig's Tee 
(eeam Steere Kady, Shia 
serena Junech at her slore 
dluving dauel: beaah at 
Asuii School, She was & 
member tor many yours of 
Tavis St. Chiristiag 
Curch, where alia taughe 
Sunday sthual anid wus 
loved by wary 

While hi Arteoria, she 
was 4 churter member of 
Baer Mesa Christian 
Caucth, Sbe weap au avid 
bondage and Serabbie ploy- 
ct. She made crofs, gnilta 
doc pilbews lor charity. 
She wus proud of gar fame 
ils, tw lomoher, dhov(ise anal 
banker. 

Sks and lived in Arr 
zona cot 20 vears peturn- 
me rise anti tno Ctr. 





Ottumwa Courier, June 18, 
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Open 
Monday, Sept. 5 
9 A.M. te 10 P.M. 
Quality Made 
| HOMEMADE , 
ICE CREAM 
in your ogy of flavors 
isat Try (Kir: 


li The Olid 
Aread — Milk — Fop 
Cigareta — Sundries 
| Magarines—Pilm Supplies 

Fhote Finishing—tilfts 
Low Colorie FREEZE 
Come where tou hare 
a choice 
Mode airplanes, core, ete. 
For Hohhyiats. 


Sehool Supplies 


TOMMY’'S Cream 


Mr. and Mri. Russel Williamson 
Sheridan and Williams Street Dial 27-9175 


— = a 
= a 
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Ottumwa Daily Courier, September 3, 1960 
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TOMMY'S ICE CREAM sHOP | 


@® Candies @ Gifts @ Magerzines 
@ SHORT ORDERS 

| @ FOUNTAIN 6ERVICE, 

| Open Dally 10 am, to 8 pm, 

so? K. WILLIAMS BT. PH. 682-9175) 


we 
= a 


Ottumwa Courier, February 26, 1965 


TOMMY §S 
ICE CREAM SHOP 


502 EAST WILLIAMS 


We are now giving 
"S&H" 
Green Stamps 





Ottumwa Daily Courier, July 20, 1957 
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Ice Cream Socials 





Gd) 


1 Y 


Ice cream socials were a very popular pastime in Ottumwa 
during the last half of the 1800’s. Ice cream was the focal 
point of church gatherings, birthday parties, fund raisers, 
anniversaries, and going-away parties. Ice cream was 
frequently served with cake. There was singing, music, and 
merry making. Almost any occasion was a Call for an ice cream 
social where friends and neighbors could get together and 
socialize. 


Strawberry and ice cream festivals were popular in the 1860’s. These festivals were sometimes used as 
fund raisers for churches. Below are some newspaper advertisements for Strawberry and Ice Cream 


Festivals. 


Tue Fretiva..—The Ladie’s Strawberry 


aad Ice Cream Festival at the Court House, | 


on Tuesday evening, was a decided sucgess. 


The evening was pleasant ;- the room deco- 


Fated in the very best most attractive | 


manner; the Ladies were agreeable and 
charming: the company sociable and intes- 


ting ; thé masie was enchanting, the Straw- | 


berries, [cecream, cake, coffee, etc., was = 
and ail went off like “a marriage bell.” 


When the Ladies give another Festival, way 


we be there tovsee. 





The Weekly Ottumwa Courier, June 21, 1862 





wherry Festival.—The la 
dies of the Church will 
give a Festival, in Dr. WARDEN'S 
HALL, on Thursday and Friday eve- 
nings, June 4th and 5th. Strawber- 
riesand Ice Cream ion abandance.— 
Admittanee ten centa, 











Ottumwa Weekly Courier, June 4, 1868 
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| Let Every body take Notice, 
that a Strawberry and Ice cream Festival 
‘will he héld et the Court Houne/oh Tuéeday 
Evening of next week, the proceeds to be| 
applicd to the erection ofa Home of Wore 
ship for the Baptist Church, There wll 
be Music, both Vocal and [nstrumenta!. 





The Weekly Ottumwa Courier, June 21, 
1862 


First Strawberry Festival. 

The Ottamwa Lodgo, No.9, 1, 0. 
O. F., will celebrate their twonty- 
second anniversary with a Tal 
berry aod ice cream festival, at] 
Taylot & Blake's Halli, on Monday | 
and ‘Tuosday avenings, May i0th] 
and 17th, 1870. There will be a sil- 
vor toa sot, a Singers’ family sewing 
machine, a‘gold band china tea set, a | 
fine moerschaum pipe, and Gther 
articles. Theasilver ten set is on ox- 
hibition at Prugh's china store, whero | 
the same can be soon until the even. 
ing of the festival.. The pablic are. 
most cordially invited. Music by | 
the Ottumwa silver cornet band, 
Admission, fifteen cents. By order 
ot Committee of Arrangements, 





Ottumwa Weekly Courier, May 12, 
1870 
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| 
people atiended the ice cream socla 


to.aid the Congregational Church In repair- 
itig their place of worship, is to be held at 
the Court House, Tuesday evening next.— 
‘Tt is contemplated, we believe, to lengthen 
out the building, removethe preseat tower 
and build a neat steeple over the front end, 


The Weekly Ottumwa Courier, June 14, 1862 





————— 

Ladie’s Festival, 

A Strawberry and Tce Cream Festival, |: 

will be given at the Court House, Tuesday |’ 
Evening, June 17th, for the benefit of the 

Congregational Church. Slane 


The Weekly Ottumwa Courier, June 14, 
1862 


Ice cream socials in small towns around Ottumwa were a common form of socializing. Ice cream socials 
were held as a form of entertainment for young people as well as fund raisers for churches and worthy 
causes. Here are some newspaper articles for ice cream socials. 


‘The ise cream social) at Douds Satur- 
dav night was & success. 
August 6, 1903. Douds, lowa 


The (ce ream social at Troy, given 
by the Ladies: Ald soclety was well at- 
ended and a neat sum of money * | 
realized, Pa 





June 18, 1904. Troy, lowa 


| There was an social and | 
singing given al the pleasant home of | 
| Willan Leonard Saturday night. | 


June 13, 1901. Ash Grove, lowa 


Quite a number of Oak Ridge young | 


given at Nasby.Corners last Saturday 
evening, : 


i 


June 18, 1904. Oak Ridge, lowa 





| The : ee of this place! 
Kuve an soclil BSuturday 


HIkif. Every one enjoyed the eVep- 
Ing very much, 


July 30, 1901. Avery, lowa 





1 


On Inst Titiesday evening there was 
ar ie , 1 £0rlal given at the home 
of Charles Berrys in honor their gon 
Carl, who went to North Dakota next 
day to work in the harvest flelds, 
There Was a good crowd present, |n- 
eluding Miss Essa Reeves, with the 
string band of Frederle which dis-| 
coursed beautiful musie. <Altogther 
|there was a jolly good time. 


July 30, 1901, Frederick, lowa 









Tuesday being the hirthday of Rollie | 
Hocking about forty youne people | 
céme in honor of the occasion and a/| 







Fool tine was enjoyed by all. Re-| 
fresliiments ‘of cake and) 
kemonide were served, | 


July 30, 1901. Batavia, lowa 
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| There was an ice cream social gly. 
en at the home of A. J. Conleys Inet 
Srturday evening in honor of their 
fon Glen, who has juts returned from 
the Phillippines. 


— 


July 30, 1901, Bunch, lowa 






Ciaaaar re from here attended 
+he socla] at Leando, Satur- 
day might. ‘i 





August 6, 1903. Leando, lowa 


Unionville, Tune 13.—A large crowd 
attended the beoeeaeu supper at Lib- 
erty school house last Friday night. 
About $4 were made by the church 
Which will be used in purchasing 
|books for the library, 


June 13, 1901. Unionville, lowa 


1900 1960 


| The Ladies’ Ald society of the M | 
|church had a very successful 


festival in Elcher's hall Satur- 


I ay night 


July 30, 1901. Packwood, lowa 


Misses Grace and Dora Haley and 
Mrs. Oma Wagner spent Wednesday 
evening with Mrs. C, H. Kosman. 

n Was served, 


July 30, 1901. Village Creek, lowa 


The ice crenm social given by the 
Ladies’ Aid of the Methodist Episcopal 
church Saturday night was well atetnd- 

| ec 


_ Pe = aL . wi. 


August 6, 1903. Floris, lowa 


Ice cream socials remain popular even today. A computer word search of “ice cream socials” in 
Ottumwa newspapers from 1900 to 2020 found 3,179 articles. That’s a lot of ice cream being served! 


The popularity of ice cream socials spiked from 1900 to 1910 and again from 1980 to 2000. 


2020 


Number of Ice Cream Socials 
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ee 


The Ladies Aid Bo iety will give an 
ioe cream social in the new M BE. 
church, South Side, Tuesday evening, 








July 15th. Admission, free, 
Ottumwa Daily Democrat, July 15, 1890 Ottumwa Weekly ( Courier, merry 22, 1867 
There was an icecream social at | eer eee esp eee Aig | 
the Congregational church gee Mnsic—vocal and orchestral, dialogue, 
pleat. serps ib num ber attended bre | cee. lee cream social. Admission 10 


Ottumwa Weekly Democrat, August 13, 1884 work, both home and foreign. 


Ottumwa Daily Democrat, August 18, 
1888 


GOOD TEMPLARS' SOCIAL. 


& Pleasing Entertainment and a 
Happy Crowd. 


The ice cream social and literary en- There will be a musical and literary 
tertainment given by the South Ot- entertainment at Riordan's hall, Cen- 
tumwa Good Templars’ LodgeThursday | tra blo -k, South Ottumwa tonight, fol- 
night was a pronounced success in ey- lowed Sy an ice cream social for the 
ery particular, and was an occasion of benefit of the South Side Christian 

rie me's gape pagpts aap Sabbath echool. All are invited. 
rare enjoyment to all. Our South 
Side friends never do things by halves Ottumwa Daily Democrat, June 27, 1891 
and their entertainment was a pleasing 
ore, 

Ruffing’s hall was crowded to its a | 
fullest capacity, many from the north } Semcthing Kew. 
side being present, and a happier LET US PATRONIZE IT! 
crowd perhaps never gathered in The Ladies of the Baptist Church will 
South Ottumwa. givean Ice Cream entertainment at their 

of Worship on Tuesaday evening, 

Ottumwa Sunday Democrat, August 17, 1890 July 19th, forthe benefit of the Society.— 
Doors open at 8 o'clock. Admittance free. 


See 








The Weekly Ottumwa Courier, July 14, 
1864 
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| , ——— —_—_— a 
| Independence Fair and Festival. 
| The ladies of the Baptist Church will 
\give an entertainment at Lewis’ Opera 
House, on Thursday and Friday erenings 
July lst. and 2d. There will be Literary 
exercises, among which Jean Ingelcw's 
“Songs of Seven,” will be rendered with 
fall Tabieaux. There will be a variety of 
‘Tableaux, including Indian scenes with 
gorgeous Indian costumes. Good music 
wili e¢uliven the occasion. 
A full **Art Gallery” will be on exhib- 
tion; a vanety of useful and ornamental 
will be offered for sale. 
lee-cream. berries, lemonade, ete., etc. 
will be served. No pains will be spared 
tom: ike the occasion highly eptertaming 
and satisfactury to all. 
A 


Ottumwa Democrat, July 1, 1875 


An ice cream festival wae given at 
the brick Church on the evening of the 
26th, and it was the nicest affair of the 


Sabbath School, and waa well attend- 
ed. It was under the immediate tu- 
pervision of Mra. and the Misses (I- 
mey,aud Miss Kila Knox, who were 


hoe. The building was beauti- 
y iNominated and ace eerie with 
flaga and flowers, and the refresh 
were most excellent and code gg sear rer 
and all pagsed off to the entire satle- 
faction of all present. As usual A. 









Wash Oluey. were | 
their efforta to make 
py, and they accom 
pose. 







The Ottumwa 5 Weekly Courier, S: Courier: Sener 1, 
1875 





season. It was given by the Dudley 


tndetatigable in their effortato make| 


‘Stuber, the wore tnsefatga ——_ | 








Festival. 
The members of the Colored M. E. 


Chureh will give a Festival, at their 


Church, on Avenue Strect, on Wed- 
nmesday and Thursday evenings, Dec. 
25th and 26th. Oysters, Ice Cream, 
Cake and Confectionary will be offer- 
ed for sale, and a general good time 
may be expeeted, ‘A cordial invitation 
‘is extended to all our friends to be 
present. Admission 1Ocents. “ 
caer mat oecageateas 
The Ottumwa Weekly Courier, December 26, 1872 


Miss Lulu Pangborn was very de-|| 
lightfully surprised jlast evening, at} 
her home, 106 North Ward street. Va-' | 
rious games: were played during the 
evening, © Tee eream and cake were 
served it AY 





Ottumwa Semi-Weekly Courier, November 23, 
1899 
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Where did the “ice” and the “cream” come from? 


During the winter, ice would be cut from the Des Moines River and stored for use year-around. 


J. W. Brown was an ice dealer in Ottumwa. He put up 700 tons of ice in the winter of 1865-1866. A 
horse-drawn ice cutter in the shape of a harrow cut into the ice and made square blocks of ice. The 
blocks of ice were loaded on a wagon and hauled to a storage area. The storage building was well 
insulated with sawdust. The ice was covered with straw to keep it cold. 


An Ice Cutrer.—Mr, J, W. Brown an 
ice dealer of this city, has in operation a 
hew ice cutter. Itis nearly in the shape 
ofa harrow and euta the ice ovtin neat 
» square blocks with much less labor than 
formerly, Two men are employed to run 
it, one drives the horses and the other 
} Stands on thé machine in order to sink 
~ the teeth deep into the ice, Mr. B. has al- 
80 an ingenious arrangement by which 
the cukes are hauled out of the water 
> through a slide, let down beneath the (ne, | 
on toa platform from which—being just. 
Pe bout the right height, itis loaded into 
| oe With comparatively little la- 

ber. 













He informs us that he will put up seven 
undred tons this year, This, with what 
ther dgalers have packed, ovght surely 
BIVe OUF Ciiizens a good supply of thix ar |, 
ele, Tapejenge Clay Gir Summer, j 


The Weekly Ottumwa Courier, February 8, 
1866 


rhe 





Le = ne 


Men using saws to cut blocks of ice. 
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A Horse-drawn ice cutter. (The picture is not taken in Ottumwa.) 





filled with ane 000 Gaua-nib fine 





Mrs. L. Schafer filled her ice house with 2,000 tons of ice, = 

; and will, in the spring be 
“fine crystal ice” in 1891. Her ice house was on 432 W. able to furnish all new and old cus- 
Water Street in Ottumwa. peri tire R ders for ice can be 


‘oft at 432 West Water street. 








Ottumwa Weekly Democrat, February 25, 
1891 


—— ee 
Price of Ice. 
We, the undersigned ice dealers have 
agreed upon prices for this season as 
| follows: 


To butchers, hotels and ice cream W. W. Cumming is building a large 


dealers. escsscceneedeXt per cwt ice house on the South Side. 
| Grocers and restaurants hae Ottumwa Sunday Democrat, November 16, 
| Families, reg. customers..50c “ “ 1890 


Bucket pieces daily (ex- 
cept Sunday)............ie per, wk. 
At ice house in any quantity at 3) cts. 
percwt. Xosale jess than |i) cents. 

P, Dora, 


Cvrnas & KELLEY, 


- - ee res K. Ottumwa Daily Democrat isan? 15,1891 


Ottumwa, lowa, March 4. 
Ottumwa Daily Democrat, March 8, 1889 
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The ice business has opened up with 


Not all of the ice cut out of the Des Moines River stayed menced cutting with a large force of 
here. Ice was in great demand by breweries and for use in men, and brought down twenty car 
other drinks. A. J. Colt had a contract to furnish ice for a loads. A.J. Colt also has a contract 


company in St. Louis. from St. Louis parties, and is skipping 


house. The quality of the ice is the 
best in years, and the devastators of 
the seductive mint julep and the mild 





—— 


IL G. NOSL ER, 


d 
Wuccessor te Mnok & Mevue,, | 


ICE DEALER. 


WHOLESALE AND REL ATL | 
poet as Low as any Responsible. 
Daaler, Ordars left with Drivers | 
| oron Slate atSherm, Bailey's, | 
or at Moore & Goodall’s | 





w. oa! tate ee 


gg 


Ottumwa Daily Democrat, jaar 9, 
1884 





e = a } 

will receive Prompt Attention. | 

A Share pf Gt: tote Sere OF 
licited. Holdin? 


ee —— 














SUPPLY LIMITEC. 


How'd you like to have all the ice cream you wanted? 
Aw, there ain't that much In the world! Shut up! 


Ottumwa tri-weekly courier. [volume], July 21, 1914 
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How to Build an Ice House 





W. F. H. eommoanicates to the Tigh 


_ nologist the fullowiog for constructi 1 


am tee house : 


‘ice house is only fur family use, select 





one corner. — i doadGdends'peten 
‘ly water tight and smooth with a coat- 
ing of cement; and a wall, also laid in 
cement, should be erected therein three 
feet high, formed on the top with a rab 
bet on the inner edge of two sides, tor 
the purpore of receiving the joists for 
the inner linirg of the house; make the 
size any way you please, only not less 
than twelve feet square inside: erect on 
thia wall your double frame, carefully 
boarded with tongue and croove boards 
woner and outer lining with dry saw- 
dust or tan-bark upto the beginning 
of the roof, let the root be steep, and 
also lined inside with boards, but not 
filled, and let a space under the peak 
be lett open three inches to conduct the 
warm air toa ventillator on either side 
of the peak, secured by wide slats in 
such a position asto make ingress of 
must be placed in the centre of the 
larger in proportion to the house [say 
cured against rain. Let the door for 
to four incher, properly cemented, run 
from the lowest point of the bottom of 
the pit at least ten feet under ground, 
with a good descent tor taking off the 
water, and your house is ready to re- 
mwive the ice, aod it will keep well for 
ul] purposes, 














‘The filling of the house should be 


done in this manner; Pisce at the bot 
jtom of said pet cleam cormetalks, 14 
| feet deep, closely packed and leveled 5 












and pour clean water gently over all 
crevices left until they are closed by 
we the filling, repeating at intervals the 
Watering process autil you reach the 





ed tor it will last a great many years 
eee eee 
eee 


Ottumwa Democrat, December 28, 
1871 
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Where did the “cream” come from? 





The Census of Agriculture reported that there were 3,013 dairy cows in Wapello County in 1860. Since 
there was no refrigeration, milk from the farm was hauled by horse-drawn wagon to dairy processing 
plants in Ottumwa and nearby towns every day. Some of the milk was bottled and delivered to 
households by wagon. Some milk was made into cheese. And, yes, some made it into ice cream! By law, 
ice cream had to contain 16 percent butterfat (cream) to be called “ice cream.” Over the years less and 
less butterfat was required to be in ice cream. Today, 2021, ice cream must contain at least 10 percent 
butterfat. 


———— 


What’s an “Ice Cream Soda?” 


Simple question. Complicated answer. 


Legend goes that ice cream sodas were invented in 1876 by Robert Green, 
a clerk in a drug store. He was serving soda at the 1876 Centennial 
Exposition in Philadelphia. After seeing many people walk by his stand 
eating ice cream, he decided to mix his soda with some ice cream from a 
neighboring stand. And that was the beginning of the ice cream soda. 


Now comes the tricky part. How do you make an ice cream soda? Well, 
there are several answers to that question. You can make an ice cream 
soda with milk, cream or without. 
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Make \* 4 

= FLOAT 
with vanilla 
ice cream! 








Seltzer 
_ Whele Milk 


Checol ate 


op 


SS ee es. Pe ete ee To ed oo 


OLD FASHIONED 


ICE CREAM SOD FLOAT 
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Old Fashioned Ice Cream Soda (without milk or cream) 
Basic ingredients: 2 tablespoons syrup (example: chocolate syrup) 
Seltzer or club soda 
1 or 2 scoops of vanilla ice cream 


Directions: Pour the syrup into the bottom of a tall glass. Fill the glass half full of seltzer or 
club soda. Stir vigorously. Add the ice cream. Top with whipped cream, if desired. 


ie ihe ie 
+ 


Old Fashioned Ice Cream Soda (with half-and-half or cream) 
Basic ingredients: 2 tablespoons syrup (example: chocolate syrup) 
2 tablespoons half-and-half or cream 
Soda water 
1 or 2 scoops of vanilla ice cream 


Directions: Pour the syrup into the bottom of a tall glass. Add the half-and-half or cream. Mix 
well. Fill the glass three-quarters full of soda water. Add the ice cream. Stir gently. 
Top with whipped cream, if desired. 


- ih _ 
+ 


Old Fashioned Ice Cream Soda (with milk) 
Basic ingredients: 3 tablespoons syrup (example: chocolate syrup) 
One-fourth cup milk 
1 cup carbonated water (cold) 
1 large scoop of vanilla ice cream 


Directions: Pour the milk into a tall glass. Stir in the syrup. Add carbonated water and stir until 
foamy. Add a large scoop of ice cream. Top with whipped cream and a cherry, if you 
wish. 
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How was ice cream made in the 1800’s? 


Prior to 1843 and refrigeration, ice cream was made using the “pot-freezer” method. The ice 
cream ingredients were put into a bowl. The bowl was placed in a bucket of ice and salt. The ice 
cream mixture was stirred with special care to scrap the sides of the bowl where the ice cream 
mixture would freeze. 


The process was labor intensive and slow. It could take up to an hour to freeze the ice cream 
mixture. 


ICE CREAM. 


A quart ofrich cream. 
Half a pound of powdered loaf sugar. ? 
The juice of two large lemons, or a pint of strawberries or rasp- 


Put the cream into a broad pan. Then stir in 
the sugar by degrees, and when all is well mixed, 
strain it through a sieve. 

Put it into a tin that has a close cover, and set it 
inatub. Fill the tub with ice broken into very 
small pieces, and strew among the ice a large 
quantity-of salt, taking care that none of the salt 
gets into the cream. Scrape the cream down with 
a spoon as it freezes round the edges of the tin, 
While the cream is freezing, stir in gradually the— 
lemon-juice, or the juice of a pint of mashed 
strawberries or raspberries. When it is all frozen, 
dip the tin in lukewarm water ; take out the cream, 
and fill your glasess ; but not till a few minutes be- 
fore you want to use it, as it will very soon melt. 

You may heighten the colour of the red fruit, 
by a little cochineal. Pea 


Ice cream recipe from the late 1800's. 
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Ice Cream Making in the 1800's. 
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Nancy Johnson invented the first hand crank ice cream 
maker in 1843. Her machine was much faster than the 
pot-freezer method. William Young manufactured the 
“Johnson Patent Ice Cream Freezer” in 1848. Nancy’s 
ice cream maker used hand-crank spatulas inside a 
cylinder to scrap the frozen ice cream from the sides of 


the container. She added holes to the spatulas to make it 
easier to crank. 
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Because of Nancy Johnson’s invention, ice cream 
became easier and cheaper to make. Ice cream was not 
just a rare treat for the rich anymore. Ice cream parlors 


opened up across the country. Ice cream became a huge 
industry. 


eer. 
raf ari 


ve}. wi hn ae Oe 


Ice cream is still made today based on Nancy Johnson’s 
model. 





4a ee i free. 


Nancy Johnson, the inventor of the 
hand-crank ice cream freezer. 
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Nancy Johnson’s ice cream freezer. 
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Ice Cream! 
for Dinner or Supper 


Tomorrow 





WILE GPT FILI, THE UILL AX FIN 
[7H FTOCR Bit OF FAEE <aAs TOL 


i 
Se ee ee ee ed 


WANT If. 


Freezers from $2 up 

hLFri ONE OF oth FEELFECT TREEE?Z-«= 
inim= £40 MARE TOL as Ped. } 
rieivay IT GMeZS T TAKE BUT Al 
LITTLE WHILE ASD CREAM MADE Ex | 
Ol: FREEZERS IF ALWAYS (rer. 





Ottumwa Daily Courier, July 17, 
1903 
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CONSTRUCTION 


1S 


“ Everything 





Study the 


Cold Blast 
Cabinet 


It is not how much ice and salt goes 
into a cabinet that keeps the ice 
cream in good condition, but the 
way this refrigerating combination 


He is employed within the cabinet. 
PATENT APPLIED FOR 





% 
NA 
% 
A 


. . . 
Read what this dealer accomplishes on 60 lbs. of ice joer day 
“We have been using a four hole Cold Blast in connection with an eight hole 
electric. The work of the Cold Blast is beyond anything we considered possible with 
Ice and Salt refrigeration. Of the two cabinets, the cream in the Cold Blast has been 
in a firmer condition than the cream in the Electric, especially during the recent hot 
weather, in fact we sometimes transfer cream from the electric to the Cold Blast to 
harden it up, for the reason the temperature is more easily cont'olled in the Cold 
Blast. On such occasions we merely add a little extva salt to the ice. We get these 
results with two pails of ice (approximately 60 Ibs.) per day.” 


Send today for full details and prices. 


Will ship a “Cold Blast” subject to 30 days trial. 


The “Cold Blast” must sell itself —will sell itself to you. 


COLD BLAST CABINET COMPANY 


OTTUMWA, IOWA 


ADVERTISING IN THE ICE CREAM REVIEW IS A GUARANTEE OF MERIT. 


September 1925 advertisement in the Ice Cream Review 
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Timeline — Ottumwa Ice Cream Parlors and Manufacturers: 
1857 - 1957 


1857 


1859 


1861 


1864 


1867 


1867 


1868 


1869 


1870 


1870 


1871 


1871 


1971 


1872 


1873 


1875 


1876 


1877 


1878 


1882 


1882 


1885 


1888 


Green & Aldridge Ice Cream & Confectionery, at the rear of Pumroy’s Block, entrance on Market 
Street 


Ice Cream Saloon, George Soyer & Francis Brice, Front St., opposite the Carroll House. 
Mrs. Boulton, Front St., opposite the Bank on First Street 

Ice Cream Saloon, W. R. Gerlach & Otto Fraunburg, Second St. 

James A. Milligan, old Post Office corner 

Cottage Park, operated by J. B. Miller, one fourth mile north of Ottumwa 

O. K. Abels, next door to the Post Office 

H. M. Cockerill begins making ice cream, 116 E. Second St. 

Metropolitan Restaurant and ice cream 

C. P. Willis, “Best ice cream in the world” — Main St. east end of Ottumwa House 
Andy Finley Restaurant and Ice Cream Parlor, Second St. in old post office building 


James T. Bowles & Brother, Restaurant, ice cream rooms, Market St. next door south of Post 
Office building. 


Restaurant and Ice Cream Rooms, Sam C. Barkwell — proprietor, Main St. opposite Union Block 
Kilby & Moss Restaurant, Ice Cream Parlors & Oyster Rooms, Market St. near the Post Office 


Ottumwa Restaurant and Ice Cream Parlor, Jacob B. Miller — proprietor, West End Old Ottumwa 
House (closes restaurant in 1875 but keeps the ice cream parlor open) 


Moe’s Restaurant, Ice Cream, East Main St. between Jefferson and Green Streets 
George P. Daum, Main Street 


Oriental Ice Cream Parlors, B. F. Locke — manager, Second St. in Gerlach’s Building opposite Dr. 
Orr’s drug store 


Bollinger Brothers, Confectionery and Ice Cream Parlor, Second St. 

Pallister Brothers Ice Cream Parlors, East Main St. 

John J. Bowles’ Ice Cream Parlor (Claude Myers purchased business in 1889) 
J. W. McConnell’s Ice Cream, 114 and 116 Court Street 


Dummler Ice Cream Palace, 111 Main St. 
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1889 


1891 


1891 


1895 


1900 


1901 


1901 


1901 


1903 


1903 


1903 


1905 


1908 


1910 


1916 


1917 


1917 


1923 


1923 


1928 


1929 


1929 


1930 


1930 


1931 


1932 


1936 


1940 


Mrs. Columbia Celania opens and ice cream and confectionery business, 325 E. Main St. 


Parker McMichael’s Ice Cream Parlors, in the streetcar waiting room, corner of Market and 
Second Streets 


LaForce House Ice Cream Parlor, 921 E. Main St., William Kidd 
Claude Myers’ Ice Cream Parlor, 108-110 East Second St. 
Pixley the Confectioner, 111 S. Court Street 

Berlin P. Ballagh, The White House Bakery, 639 W. Second St. 
Charles & Mary Hill, 513 Baker, ice cream manufacturer 
Wilcox Ice Cream Parlor, maker of “Purity” brand ice cream, 525 Church Street 
City Bakery Ice Cream Parlor, 528 East Main St., H. J. Smith, proprietor 
Brown & Joslin Candy Kitchen, 108 Court Street 

Dan R. Shea Confectionery Store, 331 Church Street 

Celania Brothers Ice Cream, 307 East Main St. 

Cockerill & Roberts, 116 E. Second St. 

Buxton Creamery Co., 119 N. Green Street 

Graham Ice Cream Co., F. M. Graham, Third Street 

Puritan Ice Cream Parlor, Frank Meadows — proprietor 

Palace Sweet Shop, 203 East Main St. 

Ross Home Made Ice Cream, 418 Church St. 

Wapello Dairies, 315 Church St. 

Utecht Drug Store, West Main St. 

Hartman & Galey, 502 E. Williams 

Linder — Inverson Co., 114 S. McLean 

Hutchinson Ice Cream, 127 W. Main St. 

Galey Ice Cream, 502 E. Williams St. 

Lowry’s Candy Shop, 207 E. Second St. 

Ruth’s Tastie Ice Cream, 201 E. Second St. 

Williams Dairy, 706 Richmond Avenue 


Sno-White Ice Cream Shop, Mr. & Mrs. J. E. Parker, 105 W. Main St. 
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1940 


1943 


1946 


1946 


1947 


1948 


1949 


1951 


1951 


1952 


1953 


1954 


A-C Ice Cream Co., 105 W. Main Street 
Sally’s Confectionery, South Milner St. 
Kerfoot Ice Cream Shop 


G. L. Briggs Ice Cream Equipment Co., Gilbert Briggs, owner. 1220 Chester Avenue. Sold all types 
of equipment for manufacturing and dispensing ice cream in retail establishments. 


Overturf’s Ice Cream, 502 E. Wilson St. 

Stewart Ice Cream Shop, Madison and Mary Street 

Briggs Ice Cream Shop 

Elmer’s Ice Cream Shop, 115 E. Vine St. 

Tastee Shop, corner of Second and Jefferson Streets, John G. Pierce 
Ward’s Pharmacy, 101 N. Court St. 

Tommy’s Ice Cream Shop, 502 E. Williams 


Cool Acres, North Court Road; featuring a Malt Shop and a miniature golf course; Gilbert Briggs 


NOTE: Although a serious attempt was made to include all known ice cream parlors in the above list, the 
author acknowledges that some ice cream parlors may have been omitted. 


Many of the pharmacies had a small ice cream counter: Utecht Drug Store, Hotel Ottumwa Drug Store, 
Ward’s Pharmacy, South Side Drug Store, and many more. As an example, the South Side Drug Store had 
a five-stool fountain in the 1940’s and 50’s. When they moved to a new building at 337 Church St. in 
1959, they enlarged the fountain area. 
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The very popular fountain at] 
the South Side Drug Store where 
friends meet for coffee on] «a 
onach, of for soft drinks... . and 
for friendly ronvertaiion in «a 
Plensant atmosphere. 


5-seat soda fountain, South Side Drug Store, 309 Church St., Ottumwa Daily 


Courier, October 2, 1954 
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HERES THE WORLP 
FAMOUS SURGEON ON 
HIS Way TO THE 

OPERATING ROOM... 


ae A 


PEANUTS 





Te 92 SoRo Te 


“T met Lulu in front of an ice cream 
parlor, and I told her that her lips were 
like strawberries. She said the only | 


way to prove it was by making the 
‘comparison, so I had to blow her to a| 
strawberry sundae.” 


Ottumwa Tri-Weekly Courier, July 17, 1915 








| ABSOLUTELY AFTER EVERY 
| OPERATION I HAVE A 
| CHOCOLATE SUNPAE! — 






DO YOU THINK 
DIET IS IMPORTANT 
AFTER SURGERY? _ 





Datel) reall. 2 





rt has aye 





HE HA QUBRKRE if FA, 
EaAwhe_j—" ll feSeP £2 Belking wills Tim again. 
ih 


Gertrude as, wayt 
Edh=<-Me Ghinka if he takes me fin aery ae omd ice creer peel 


! hes ating fine, 
a E 





— SSS SS SS 


| Ottumwa Tri-Weekly Courier, June 25, 1912 
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Berrys World 





“The only exercise we got this summer was 
walking to and from the ice cream shop." 


Life is like an ice cream cone. You have to lick it one day at a time. — Charles M. Schulz 


There’s nothing wrong with me that a little ice cream won't fix. — Author Unknown 


You can't buy happiness. But you can buy ice cream and that is pretty much the same thing. -- 
Anonymous 


Ice cream never asks silly questions. Ice cream understands. — Anonymous 


My brain said salad, but my stomach autocorrected it to ice cream. -- Anonymous 
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